THE CANNED FOOD AUTHORITY OF THE WORLD 


BALTIMORE, MONDAY, JUNE 14, 1915 


AMERICAN CANS 


It is the aim and ambition to have our product and 
our service equal every expectation that is implied in 
the use of the word American. 


We consider there can be no higher aspiration than to 
so individualize our business that it will truly represent 
and stand for the highest ideals both of principle and 
manufacture. 


Our containers and efficiency in serving are the tests 
which definitely determine these facts. 


American Can Company 


Chicago San Francisco 
YORK 


Baltimore Rochester, N. Y. 
Portland, Ore. Hamilton, Ont. 
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ZASTROW’S PATENT HYDRAULIC CRANE 
STEAM IMPELLED 


The Sinclair-Scott Company 


MANUFACTURERS OF 


Pea Graders 
Pea Fillers and Briners 
Cranes 
| “Cyclone’”’ Pulp Machines 
Pulp Finishing Machines 
— = Kettles and Crates 
Friction Clutch Pulleys 
Pineapple Graters and Slicers 
Capping: Steels, Peach Parers 
Peach Pitting Spoons 
and Can Openers 


The Crane shown is entirely of iron and steel put together in the strongest 
pssible manner. Steam used as an impelling force is verysmall One man 
stopping the goods at any desired point. Hand power can be attached, at a sma 
additional cost, thus adding another desirable feature. No belts to get injured ‘WRITE FOR PRICES 
by steam. All that’s needed is a steam pipe and an exhaust pipe. 


GEO. W. ZASTROW, Mechanical Engineer BALTIMORE “te MARYLAND 
(404-1410 THAMES STREET BALTIMORE, MD. 


WHEELING CANS 


WHEELING CANS WHEELING CANS 
are made from Prime <i 3 | represent the very high- 
Tin Plates throughout : Z{ est type of fruit can in 
and are strictly outside Ge workmanship and ma- 
soldered. | terial. 


SUCCESSORS TO 
Wheeling Can Co. 


Johnson=-Morse Can Co. 


Oliver J. Johnson, President A. A. Morse, Vice-President Wheeling W. Va 


Wheeling, W. Va. 
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AYARS IMPROVED ROTARY PEA and BEAN FILLER—For Sanitary Cans 


Ayars Machine Company, 


BROWN, BOGGS CO., Lrp., Hamitton, Ont., Sole Agents for Canada. = 


AYARS UNIVERSAL CONTINUOUS CAPPER—For any Speed Required 7 
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CERRUTI SYRUPER 


When Such Canners As 


California Fruit Canners’ Association 7 Libby, McNeill & Libby 
Thomas Canning Co., Grand Rapids, Mich. Hawaiian Pineapple Co. 
Houser Canning Co., Fort Valley, Ga. 


and hosts of others, recognize them as the best, isn’t it time for you 


to order and save syrup and labor? 


E. J. JUDGE 


AGENT 


268 Market St. 25 California St. 


SAN FRANCISCO, CALs 


. 
~ 
~ ~ 
) 
\ / ) 
\\ 
\ 
. 
fe 
A 
j 
ft 
\ 
/ 
~ 
he 
~ 
\ \ 
A) 
{ . 
j 
. 
A 


THE Canning TRADE ees 


The above cut represents the Latest Improved Can End Soldering Machine, wire solder. 

This machine is fitted with a wire solder feed, which feeds on the prehea sovalving can at six equally divided points, a minimum quantity of 
solder, which insures an even flow of-soldér around the entire circumference of the can, and produces on both the outside and inside of the can a clean, 
finished article. The cans are conveyed by an underneath chain, which enables the attendant ‘to easily remove them from the machine, should occasion require it. 

The soldering tubes are self cooling, and when not in use can’ be removed from the ae. or burner by a hand lever. 

The cooling belt is placed underneath the seachine, which reduces floor space at least 20 feet. ; 

The C. M. Kemp Mfg. Co.’s patent gasoline burners are used on the machine for gasoline gas. These burners give a uniform heat, and can be a: 
adjusted to a needle point. bd —s gas the ordinary perforated ong wd is used. : 

The capacity of the machine is _ completed cans per day of ten hours. Amount solder used per 1000 No. 3 cans, 5% to 6 Ibs. 

Price furnished on application. t to be applied for. 


MAKERS OF STUD-HOLE AND SANITARY CAN MACHINERY 


Edw. Renneburg & Sons Co. [> 
MACHINE AND BOILER WORKS ATLANTIC CAN CO. 
CANS 


WORKS: 
OF 


HIGHEST 
QUALITY 


BALTIMORE 


2639 BOSTON ST. 
BALTIMORE, MD. 


IMPROVED STEEL 
PROCESS KETTLE 


Equipped with all the latest 
improvements. Strongly and 
accurately made. Has been 
used for years with perfect 
satisfaction. 
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Sanitary 
Corn Washer 


Corn Washer 


Clean water only 
sprayed your corn 


The simplest little machine you have ever seen for washing corn—as sanitary 
and as economical as it’s simple and small. Today the wise corn packer is 
bending every effort to an equipment that will turn out sanitary corn packs— 
we designed this machine for just such use. This corn washer delivers very 
superior washing work with practically no care nor attention. It can be manip- 
ulated precisely as desired, more or less water being used according to the 
condition of the corn. If you wish a machine to wash corp let us tell you 
something about this sanitary outfit which is proving a winner with corn 
packers everywhere. 


HUNTLEY MFG. CO., Silver Creek, N. Y. 


Pacific Coast Agent, ©. J. GROAT, 601 CONCORD BLDG., Portland, Oregon 
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CANNERS 


CONTEMPLATING THE ADOPTION 


SANITARY CANS 
FOR THE 1915 


SHOULD CONSULT US BEFORE MAKING 
CONTRACTS. WE ARE EQUIPPED FOR 
ALL SIZES. 


MAX AMS DOUBLE SEAMERS EXCLUSIVELY 


SOUTHERN CAN COMPANY 


BALTIMORE, MD. 


WEEKLY REVIEW. 


Of the Canned Foods Situation. Market Reports. 
Conditions and Changes. Outlook. 


Cold, unseasonable weather has continued in the Cen- 
tral West all during the past week, and this has been very 
detrimental to canners’ crops in those sections. Wiscon- 
sin reports a havy frost on Monday, the ?th, and while 
this may not be as harmful to peas as some might fear, it 
undoubtedly hurt fruits of all kinds, and will be felt in 
other vegetable crops. Such weather is not helping the 
growing peas, and has kept off the late planting until 
there is now a real danger in sight. This trouble comes 
from the fact that peas put out late usually fall victims to 
the pea louse, and the scorching hot weather, without 
rain, of the middle summer. 

Down in Indiana among the pea packers the trouble 
is already very much in evidence, for canners who have 
been at work on peas report a very disappointing yield, as 
much as one-third below normal. Were this visitation 
but temporary and of short duration, the trouble might be 
remedied by good, seasonable weather, but the condition 
has now existed for a long period, and there seems to be 
no immediate relief in sight. The pea crop and pack of 
the West will be materially affected unless Nature takes 
a complete revetsal of form and gives this crop ideal 
weather for a few weeks. 

Just how this is affecting other crops is well shown 
in a letter from Clinton, Mo., under date of June 7th, in 
which the writer says: 

“It has been so wet for three weeks that one 
‘needs a mud boat to get in the fields around here, 
and still it rains. Crops of all kinds are looking well, 
considering the weather, though corn is beginning to 
turn yellow in the low lands, and the weeds and grass 
are flourishing. If it stays wet a week or so longer 
crops that are not drowned out will be ruined by 


weeds. 
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“Tomatoes are looking well on high ground or 
hillsides and some have begun to blossom and are 
looking fine, but here, as in the corn, the weeds are 
getting rank. If we could get 10 days or two weeks 
of sunshine and dry weather, so that the crops could 
all be cultivated and cleaned of the weeds, we would 
have fine crops; otherwise they will be poor. Wheat 
is only about half a crop in this county and fruits are 
only fair.” 

Another writer from about the same section said in a 


personal letter that quite a number of the canners would | 


not operate this season, having lost considerable money 
on last season’s output, and he added, that with present 
prices on the stocks they are holding, showing an absolute 
loss, he could not see where they would get started this 
year. 

In the Eastern section of the country the weather has 
been much better than in the West and Central West. 
Here we have had rather cool days and nights, but there 
has been some cessation in the rain, and crops have made 
good progress. 

Just as the strawberry crop promised to be abun- 
dant and of very fine quality the heavy rains came on and 
turned the whole calculation upside down. Possibly one 
of the best evidences of just how much of a turn for the 
worse this crop took can be gotten from the retail prices 
on strawberries before and after the rains. About the 


middle of May, when all seemed fair and bright, fine 


strawberries were sold by the street arabs or hucksters 
at as low as 5c. the box; then came the rains, and prices 
jumped at once to 12c. per box, and have steadily held at 
that ever since. Not only that, but patches of berries 
which seemed loaded with fruit before the deluge now are 
yielding little or nothing. The result of this is that in- 
stead of the canners securing a good, liberal supply of fine 
fruit for canning, at low prices, they have had to pay high 
prices for only a comparatively small amount. 


Some damage also was done to peas, but mainly by 
the winds, and this crop has not felt the same amount of 
cut as with the fruits. Tomato plants are doing fairly 
well in the fields, but have not been making the progress 
growers would like to see, and corn has been standing still 
as a general thing. Corn needs hot weather at this sea- 
son to bring it on quickly, and it has had none. Sugar 
corn suffers more than the field variety in such cases, and 
we have personally seen fields that have practically made 
no progress whatever in the past three weeks. Towards 
the close of the week the weather warmed up slightly and 
seemed to give promise of better weather conditions, and 
the loss may be fully made up in both corn and tomatoes 
if the season is normal from now on. 

In the market there is no material'change from the 
past weeks. There has been better buying of tomatoes, 
and it is to be noted that some quite large blocks of stand- 
ard tomatoes have been bought at the top of the market 
f. o. b. factory during the week, showing that the jobbers 
have come to realize that 67%4c. is absolute bottom. Not 
a few holders are asking 70 to 72%4c. for good spot stand- 
ards, and will not part with them for less. In the West 


. that price is now a reality, and active traders look for a 


still further advance. 

It seems impossible to get the buyers interested in 
futures and not much has been done in that way. . With 
the market for spots from 2%c. to 7%. below the future 
market, it is not to be wondered at that the buyers are 
taking the spots instead of the futures. Now that the new 
season is drawing near, we may expect to see the prices 
come closer together. It is to be hoped that canners will 
not reduce their future prices, which are now too low, 
but on the contrary will force the spot prices up by hold- 
ing firmly for full prices. 

In corn there is nothing new to record; the demand 
has been rather quiet and the market is unchanged. It is 
now said that the spot supplies are in comparatively small 
compass; that last year’s pack has been quietly nibbled 
away until it is practically gone, without affecting the 
market at all. This is because of the small way in which 
jobbers have been buying, and because of the large num- 
ber of holders. Here is where the Daily Report of Sales 
as proposed by the Corn and various other Sections of the 
N. C. A. would be of great help to all canners; because it 
would show them that the total of these small orders was 
large, and that the supply was rapidly being absorbed. 

Peas have been treated in about the same way as corn 
and the result is not greatly different. The big pack of 
1914 has been cut down to a very small holding, compara- 
tively, and again by the same nibbling process. This is 
now a set policy with the jobbers and the canners must 
take steps to protect themselves, or they will find each 
year’s pack taken away from them at a loss. 


FISH THAT SURVIVE FREEZING. 


The ordinary cold-storage fish is put out of date by Mr. 
R. Pichet, the brilliant Swiss scientist, noted for his experi- 
ments with cold. He has just succeeded in freezing live fish 
and reviving them several weeks or months later, an achieve- 
ment which recalls Edmond About’s fanciful tale of ‘“‘The Man 
with the Broken Ear.’’ He recently placed twenty-eight fish in 
a box containing water rich in oxygen, and in which several 
pieces of ice were floating. He then very slowly reduced the 
temperature of the contents. At the end of about two months 
the resultant cake of ice was thawed and the fish were all found 
to be alive. According to the report of the experiment given in 
L’Iilustration (Paris), it is essential that the water be very 
gradually frozen and that it shall have contained pieces of ice 
from fifteen to eighteen hours before the whole mass is frozen. 
The process of thawing out must also be very slow. It is stated 
that Alaskan salmon and Siberian sturgeon may thus be 
brought alive to Paris. Methods of making the process com- 
mercially successful are now being sought.—Bulletin Pa. Dairy 
and Food Division. 


Frankford, Del.—The Bennett & Carey Bros. Co. recently 
held a reception for farmers and offered $100 for the best to- 
matoes brought to the factory this season. Prof. McCue, of 
Delaware College, made an address on the proper method of 
growing tomatoes and gave some valuable advice. Besides to- 
matoes, the plant will pack beans and pears. 


Liverpool, B. C.—A fish cannery will be erected here by 
the Liverpool Canning Co,, Ltd., in time for this season’s run. 
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Your requirements are 
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Accurate and Uniform Labeling 


and to give you practical and satisfactory results they must 
be furnished by a labeler that is of durable construction, 
that can be easily cared for and that will stand up and 
operate under the strain of your short swift bottling season. 
This year you can count on all these points from 


World Labeler, Improved 


because our designers have made a special study of your 
work and developed a catsup wiper mechanicism operating 
on a positive mechanical principal. This properly designed 
_wiper together with our reputation for building machines 
that stand the pace, make it possible for you to be sure in 
advance of an entire absence of trouble for the canning 
season so far as labeling is concerned. 


"World Labeler, Improved Let us Talk this over by Mail Now Then Both of Us will be ready when the Rush Comes. 


ECONOMIC MACHINERY CoO., Worcester, Mass. 


PLACE YOUR 


FIRE INSURANCE 


CANS and SUPPLIES 


— WITH — 


CANNERS EXCHANGE SUBSCRIBERS 


— 
WARNER INTER-INSURANCE BUREAU 
SECURING THE INSURANCE AT 


ACTUAL COST 


Look. at the results 


ADVISORY COMMITTEE 
FRANK VAN CAMP, Chairman, San Pedro, Cal. 
WM. R. ROACH, Hart, Michigan 
L. A. SBARS, Chillicothe, Ohio 


Cash Saving, (Seven 
Insurance in Force, December 31, 1914..................00+ 
Cash Assets, December 31, 1914.................c000ceeceeeees 


Send your applications for Fire Insurance to 


LANSING B. WARNER, ING,, Attorney, 104 S. Michigan Ave., Chicago 


420,201.90 


GEO. G. BAILEY, Treasurer, Rome, New York 
GEO. -N. NUMSEN, Baltimore, Md. 
LANSING B. WARNER, Secretary, Chicago, I. 


| = 

535,804.60 
660,165.81 
21,970,721.16 


The New York. Market 


Jobbers show no disposition to take on “heavy orders of future sossabece-—Calky small buy- 
ing to date—Market gaining in strength and confidence— Large stems of spot toma- 


toes at top prices changing hands—Noted in this market. 


Reported by Telegraph 


New York, June 11, 1915. 

The Market.—There seems to be an improvement in the 
general list. Very little interest is being taken in future to- 
matoes as yet, owing to the uncertainty of the market. Occa- 
sionally stray cars are reported sold at 72%%c f. o. b. factory 
for No. 3 standards for early fall shipment out of new pack, 
but there is no disposition shown by buyers to take on any 
large lots. The general impression is that the market in all 
sorts of vegetables is slack and likely to continue in that state, 
enlivened only by occasional purchases against actual needs. 
In spite of this, reports show that the tone is firm and little 
variation in prices can be found. 

There seems to be little demand for spot or future goods 
and prices are somewhat nominal. The bad weather of the 
spring continued until a few days ago, then a warm spell came 
on, which is apt to have much influence upon the general list. 
All early vegetables will probably be dwarfed, and will ripen 
very fast with the warm weather requiring quick action, or a 
heavy loss to packers. If packers act quick, it is expected the 
loss will be less. Business covering several hundred cascs of 
standard to extra standard Western peas was done yesterday 
at 65@67%c f. o. b. factory for New York account. The mar- 
ket is stronger on grades acceptable to jobbers, and stocks in 
first hands are reported to be clearing up well. It is esti- 
mated that holdings of all descriptions in the West do not ex- 
ceed 250,000 cases. Jobbers ard content to cover actual wants 
only, and there is only a fairly active demand. It is the opin- 
ion that only fancy grades will get attention in new pack until 
prices are made to conform to the situation on cheap grades. 
Jobbers in New York and vicinity are showing little disposi- 
tion to anticipate future requirements in any of the staples 
and the situation remains as previously outlined, with little de- 
mand for spot or future goods, and prices are somewhat nom- 
inal. 

Tomatoes.—Wires from the South report a stronger feel- 
ing among holders of full standard tomatoes, and a shade more 
interest is noted for local account. Sales covering 2,500 cases 
of full standard 3s at 67%c f. o. b. factory are reported for 
New York account. Bids of 65c factory are said to have been 
refused in a number of instances. No. 2s are hard to find at 
52%c factory, and some business has been done in No. 10s 
at $1.85 factory. The general market is not active, but a fair 
movement is in order. Reports from the South indicate there 
is still a good deal of stock to be had, but with the 1915 pack 
outlook less favorable, the feeling is more confident. Futures 
for season’s delivery are offered at 50c for No. 2s; 72%c for 
No. 3s, and $2.15 for No. 10s f. o. b. factory. Although it did 
not appear that local jobbers were inclined to operate in either 
spot or future tomatoes on a larger scale than heretofore 
this spring, there was a more optimistic spirit shown among 
the selling factors. This appeared to be based on the stronger 
character of advances from Southern packing points conveyed 
by private letters. The firmness was most prominent on No. 
2 standards, the demand for which is reported to have in- 
creased materially within the past few days. Boston and Phil- 
adelphia were among the large buyers, though New York and 
some interior markets increased the number and size of their 
orders. Spot No. 3s, while firm, are not making as much 
progress toward higher prices as No. 2s, and in the opinion of 
some well-informed Southern brokers prices on this size are 
likely to improve only slowly, except possibly on goods re- 
quired for buyer’s label, which appear to be hard to find. Ad- 


vices from packing quarters reflect a firm feeling, as current 
top quotations are held to be no more than 2c over aatimate? 
costs of production. 

Peas.—Cheap grades are less active, but the market is 
firm. Some business in round lots is under negotiation on the 
basis of 65c delivered here, but a more general quotation on a 
fair standard grade of Western stock is 70c. As a result of 
‘the big business done in cheap peas buyers are not taking hold 
of futures. It is assumed that jobbers are carrying the stock 
bought into the coming fall and winter period, and will need 
less to supply wants out of the coming pack. Futures are 
offered freely and prices show a good deal of irregularity, 
especially on grades below fancy. The crop outlook is re- 
ported favorable. There is not more than a jobbing demand 
for fine grades, but holders are firm in their ideas in about the 
range quoted. Alaska futures are offered at $1.50 for fancy 
No. 1; $1.35 for No. 2s; $1.10 for No. 3s, and 85c for No. 4s, 
f..o. b. Wisconsin factory. Southern new pack for prompt 
shipment offers at $1.40 for extra sifted; 90c for medium 
sifted; 80c for sifted; 75c for extra standard; 70c for stand- 
ard, and 60c for seconds, f. o. b. factory. 

Corn.—The market is a shade stronger on standard 
grades, and the tendency seems to be a little upward on South- 
ern Maine style. Best standards are hard to find at less than 
65c factory, though here and there a little business has been 
done on ordinary grades at 574%4c. Some fancy has sold on 
local account at 85c f. o. b. factory. Western corn is not get- 
ting much attention, owing to the wide range of quality. Of- 
ferings are quoted at from 60@7T5c f. o. b. factory. Fancy 
seems to be held with more cénfidence in State pack, and 
there is a fair offering of standard grade at 75@80c here. 
Maine fancy is hard to find and stocks are said to be mainly 
in second hands and not procurable under $1.15 here. State 
fancy is also more firmly held. 

Asparagus.—There are no fresh developments, business 
being on the hand-to-mouth order. 

String Beans.—The movement in spot goods is still regu- 
lated by current needs of consumption, and as these, so far as 
New York trade is concerned, are moderate, no business of any 
consequence is done. 

Spinach.—A few small shipments are made, but no im- 
portant quantities will begin to come forward much before the 
middle of the month. 

Peaches.-——California No. 2% lemon clings are more freely 
offered and the tone is easier. Offerings are quoted at $1.10 
on No. 2% standards; $1.25 on extra standards, and $1.05 on 
seconds. Futures are offered at the same price on 1915 pack 
for season’s delivery. 

Berries.—In the market for berries packers have been 
hindered by the smallness of the crop and the ability of the 
growers to obtain more for their product from other sources 
than from canners. Brokers say that farmers have been able 
to obtain from $1.00 to $2.00 more a crate for their berries in 
the open market than can be given them by packers. The 
pack of the present year, according to reliable sources, will be 
little larger than the short pack the past two years, when much 
the same conditions were encountered. The bad weather which 
has continued all spring is partly accountable for the present 
market conditions, but with more seasonable weather the crop 
._may come through, in the opinion of competent authorities, so 
that packers may be able to obtain sufficient berries for a fair 
sized pack. : 
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High Speed Automatic Sanitary Can Machinery 


Bliss Automatic Compound Applying Machine, No. 1-K 
With Positive End Feed. Speed 120 a Minute. 


Simplicity is the basis of this entirely automatic machine. There 
are no valves to leak or clog, nor is there any air compressor re- 
quired. It handles ends from 2 to 5 inches extreme diameter of 
flange. We build this machine in a larger size, No. 2, which takes 
ends from 4 to 9 inches extreme diameter of flange. 


When these machines are to be operated in cold climates, they may 
be arranged with a mixing pot which is used as a container for 
the compound, also to keep it at the proper consistency for im- 
mediate use. | 


Builders of the Complete Sanitary Line 


EK. W. BLISS CoO., 25 Adams Street, BROOKLYN, N. Y., U.S. A. 
Chicago Office: 622 West Washington Boulevard Detroit Office: Dime Bank Building 


It gives you every one of the small beans 
—the money producers—and in addition, 
they pass through an air separation, which 
takes out leaves and refuse. The rat tails 
are delivered in prime condition. 


Get the machine, which 
gets the fancy beans, which 
gets the money, which 
gets you on the right side of the bean account. 


INVINCIBLE GRAIN CLEANER 
Silver Creek = = = N. Y. 
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Pineapple.—Hawaiian pineapple is held at quotations, but 
the tone seems to be easier on the general offering. 
Strawberries.—A jobbing demand is noted. A good deal 


of late business has been covered on stock for future delivery. 


Buyers are finding it easier to secure offerings in new pack 
at 97%c here for No. 2 standards, and $1.12% for extra stand- 


ards in syrup. There is a fair buying interest here. Some 
fancy preserved have been picked up at $1.45 delivered. No. 
10s are offered here at $4.25. 


Blueberries.—No. 2 standards are held at $1.00 factory, 


but no important buying has been done, owing to the large . 


crop in prospect. 


Cherries.—New York packers are not disposed to make 
further sales of futures, owing to the prospect of a very short 
crop following the recent freeze. In letters to brokers declin- 
ing future business, some say that they doubt that they will 
be able to fill all the orders they now have on their books. 


Salmon.—aAdvices from Columbia River points report a 
continued light run. Estimates now give the total pack as 
25 per cent short of the total to this date a year ago. No open- 
ing prices have been named on the 1915 pack, but it is under- 
stood that canners are accepting business on the same basis 
- as last season. Packers will rebate to buyers should the open- 
ing prices be lower when named. Spot pink is held with more 
confidence at 85@87%c here. Medium red is held as quoted. 
The market in cheap salmon continues to grow stronger, and 
the demand for chums and other low grades is increasing. 
This is due to a closer concentration of available supply and 
the scarcity of chums, pinks and Alaska reds here and on the 
Coast. Shipments from the Coast of chinooks have hardly 
begun, but a good pack is expected from the Columbia River, 
which may be made in spite of the light run up to the present. 
Only a few shipments have been made to Eastern markets, but 
orders are now being placed with some of the larger brokerage 
houses, requesting shipments toward the end of this month. As 
the packing season advances more shipments will be made and 
-by July 1 the market should be active in dealings on the new 
pack. 

Sardines.—Domestic sardines are getting a fair attention 
on mustard grades, but the quarter-oils in keyless cans can be 
shaded. Wires from Eastport indicate a fair run of fish. Or- 
ders are coming in more fully than last week, with the market, 
as a whole, stronger in the opinion of prominent brokers. The 
run is about the same, causing a lagging in activity, until after 
the opening of the real run, which is expected to be in full 
forced between July 15 and August 1. The general impression 
of the spot market is steadier, but there is no quotable im- 
provement in prices, which, it is claimed, do little more than 
cover current cost of packing. 

Tuna Fish—The market is quiet, with a fairly steady de- 
mand. However, there are some sellers found who will shade 
the market. It is understood that ready money is needed with 
which to finance their business, and they expect to get it back 
later in the season. 

Shrimp.—The tone of the market is dull. 

PICKED UP IN PASSING. 

E. M. Johnston, once dean of the West Side canned foods 
trade, now retired, was in trade circles again this week and 
occupied his old place in the restaurant at lunch. He has now 
gone to Spring Lake, where he will spend the summer. 

Canners are assured that the spinach crop in New York 
State is the best ever grown. 

Gustavd Porges says that while prices of sardines in Nor- 
way have been held very high and have advanced because of 
the demand from warring nations, stocks here are small and 
everyone anxious to sell, with prices at the old price. Orders 
are not received as long as there is a margin of profit, even 
though it appears possible that more money by holding awhile 
longer. 

Advices from Hoquiam, Wash., say that the run of Quinalt 
salmon started a month earlier this year than ever before, and 
promises to be the heaviest ever known. One day the Indians 
brought in 11,000 fish, for which they received 20c each. 

A mail advice says that cheap Western peas are cleaning 
up. While canners still hold considerable stocks, probably a 
quarter of a million cases is a liberal estimate. Most of them 
are standards and extra standards. 

John W. Callopy, for many years a wholesale grocer in 
Troy, N. Y., died suddenly at his desk a few days ago, aged 60 
years. 

Two canneries in California are reported contracting for 
Royal Anne cherries at 5c a pound. This is higher than fruit 
of that character has been contracted for in Oregon, where the 
price runs from 3@3%c a pound. 
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Norman J. Griffith, of the Stittville Canning Company, 
Stittville, N. Y., was a visitor in the West Side canning trade 
a day or so during the last week. 


Guy A. Banks, of Sedley & Banks, Buffalo, was a trade 
ee this week, and reports a steady demand for canned 
‘oods. 


L. M. Robertson, of Danby & Co., Boston, was a visitor in 
the West Side canned foods trade this week. 

Coast advices note an advance to 70c f. o. b. there on 
chum salmon. Here and there a seller has goods at 65c in a 
small way. The feeling here is firmer at 75c. 


An importer says of crab meat that this year’s catch has 
been small, below the average, and new pack will be scarce and 
high. But the situation is relieved somewhat by the fact that 
a considerable quantity of old pack stock is still available, and 
it is offered at any price obtainable in Japan. He goes on to 
con importers that much of this old stock will be found unfit 
or use. 


J. U. Clayett, of the Acme Packing Company, Chicago, 
has been in the New York market this week, stopping with U. 
H. Dudley & Co. 


E. A. Pennington, of Wright & Co., Brunswick, Ga., was 
a visitor in the West Side canned foods trade this week. 

William E. Robinson, of W. E. Robinson & Co., Belair, 
Md., was in the West Side canned foods trade this week, as 
enthusiastic as ever. : 


John D. Richards, of C. A. Weaver & Co., Chicago, spent 
a part of a day in the West Side canned foods and grocery 
trades this week. He reports an improving demand for staples 
in his vicinity. 


Norman Griffith, of the Stittville Canning Co., Stitt- 
ville, N. Y., has been on a trip through various markets. He 
came from Philadelphia here, and found trade fair in all 
localities he visited. 


L. M. Carey, of Carey & Co., Syracuse, N. Y., was a visitor 
in the West Side trade this week. 


One sale of 2,000 cases of No. 3 full standard tomatoes 
Seeceqener at 67%c f. o. b. factory for account of a Southern 
packer. 


Prospective small profits for tuna fish this year are dis- 
couraging and the probabld pack may be largely reduced in 
consequence. The profits are way down as compared with last 


year. Tuna is selling at a much lower price than salmon, yet 
costs more to produce. Japanese fishermen have signed con- 
tracts at $20 a ton. They wanted $35 for three years, but 
were finally persuaded to sign at $20 for a year. 


The Seneca Kraut and Pickling Company, of Geneva, 
N. Y., has appointed J. M. McNiece & Co. its New York agents. 


Harry Blackwell, of J. H. Blackwell & Sons, Trenton, 
N. J., was a visitor in the West Side trade, but he is not taking 
the place of his father, since he still makes his semi-weekly 
visits to the trade and is always welcomed by his friends. 


John A. Neville, of the Neville Canneries, Limited, promi- 
nent packers of lobster and fish, with large plants at Halifax, 
visited the trade on his way to Washington from Montreal by 
—, He is making this trip with a party of professional 
riends. 


Wire reports from Columbia River points were to the 
effect that the run of salmon is exceptionally light, and packers 
are 25 per cent short on pack compared with last season. 

Cyrus E. Bird, of Bird & Co., of Louisville, Ky., spent a 
few days in the West Side grocery market. 


Business covering 2,500 cases of full standard tomatoes 
was reported done for New York account at 67%c f. o. b. 
factory. It is said brokers are holding orders for a good many 
thousand cases at 65c factory they have been unable to put 
through. 


Alfred J. Harvey, of Harvey Bros., Kansas City, Mo., spent 
part of a day in the West Side canned foods trade. 


The New York Board of Health have suspended action for 
a short time in connection with “swells” and ‘“‘leaks” in canned 
foods, and the officials have withdrawn the order authorizing 
inspectors to destroy all damaged canned foods. The with- 
drawal is effective up to June 15. After that a new system of 
inspection is to be instituted, and a conference held with whole- 
sale grocers, canners and officials to devise a satisfactory way 
of handling damaged stock. . 


One authority said that New York wholesale grocers are 
losing thousands of dollars because of the arbitrary action of 
the Board of Health in refusing to allow them to return 
“swells” and “leaks’’ to the canners. The canner won’t make 
any allowance for damaged goods unless he has proof that the 
jobbers’ claims are correct. HUDSON. 
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Label Machine 


TIME and the PROGRESSIVE PACKER 
have proven that machine labeling pays, 
INCREASES output, DECREASES labor 
charge, and adds 100% to the appearance 
of your product. 


The NEW ERMOLD is the standard Label- 
ing Machine of the Packing Trade, and 
will help you make your 1915 pack a pro- 
fitable one. 


Let us send you our proposition. 


EDWARD ERMOLD CO. 
Largest Manufacturers of Quality Labeling Machines 
HUDSON, GANSEVOORT & THIRTEENTH STS. 

NEW YORK CITY. | 


TOMATO CANNERS ATTENTION 
CORN CANNERS 
WHAT DO YOU WANT IN Way OF 


CANNING MACHINERY 


WRITE US ABOUT YOUR REQUIREMENTS 


Tomato Scalders Exhausters 
Tomato Fillers 6 Cylinder Corn Cookers 
Bean Machinery, Etc. 


A. K. ROBINS & COMPANY 


Wrrite for Catalogue. BALTIMORE, MD. 
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The Chicago Market 


Weather too cool for the best growth of fruits and vegetables—No more extra standard 
quality tomatoes at standard quality prices—The West getting low on tomatoes—A 
word as to Virginia tomatoes—Jobbers taking all bargains in corn—No increased 


life in futures. 


Reported by Telegraph 


Chicago, IIl., June 11th, 1915. 

The Weather.—In the Central West, especially in 
the vicinity of the Great Lakes, the weather for the week 
has consisted of one bright, warm day, two cold, rainy 
days, and four’dark, cold days, and the temperature on all 
these days but one has been so low that it could not be 
called growing weather. This weather report is not writ- 
ten by one who goes by the report of the man who sits up 
in the high tower and “takes observations,” but by one 
who gets up in the morning and walks around among 


growing things and watches their progress and takes a 


few observations of a practical character, and then spends 
most of the day in moving around in the city until late in 
the afternoon, when he comes back to the_suburb, from 
whence these letters are written, and takes a few more 
personally conducted observations among the flowers, 
fruits and vegetables. 

Canned Tomatoes.—The demand for canned toma- 
toes does not appear to be as active this week as it was 
last week. Buyers are hard to fit with the quality they 
have come to expect and exact, for they have been buying 
extra standard quality from Indiana canners at standard 
quality prices, and now that’such purchases have grown 
difficult on account of Indiana being practically sold up 
on the 1914 pack of tomatoes, with the exception of a few 
lots that are held by canners at a price far above the mar- 
ket, the buyers are trying to obtain the extra standard 
quality at standard prices from Ohio, Maryland and other 
States, and brokers are having much trouble in their at- 
tempts to satisfy the buyers who have been “spoiled” by 
the conditions described. 

The price on extra standard Indiana tomatoes is now 


strong at 75 cents cannery, whenever that grade can be 
found, but it is hard to find. 


Stocks of 3s tomatoes in warehouse Chicago, that are 
available at the present market price, are practically 
closed out and only lots that are held above the market 
are now here. The buying, therefore, will have to a large 
extent go to Ohio, Maryland, Delaware and Virginia for 


spot or 1914 pack of tomatoes from this time until the 
new pack comes on the market. 

There is thought to be a considerable unsold surplus 
of canned tomatoes held in Virginia, and as the rates of 
freight from that State are low, this market should be able 
to absorb considerable of that surplus. The trouble is, 
however, that the Virginia canners usually insist upon 
terms of sight draft attached to bill of lading on their 
shipments. 

As they allow cash discount, the method would be 


satisfactory if a state of confidence existed on the part of 
buyers toward the canners of Virginia. 


That State has for many years packed tomatoes al- 
most exclusively for the Southern trade, and before the 
present regulations as to the exclusion of added water 
the fill of the cans.in Virginia was slack and damp. 

This ghost rises up to vex the broker every time he 
tries to induce-a buyer, who has a memory, to pay a sight 
draft against a shipment of Virginia tomatoes, and the 
ghost will not down. 

I personally know that in two or three years past— 
and that might be extended to five years—if not too gen- 
eral, most Virginia tomato canners have been putting 
tomatoes in the cans in compliance with the law and that 
they have been canning them with some additional care 
and pains, instead of with additional water as they did in 
times past. ‘ 

I know that-a very large number of the canners of 
Virginia are now using open top or sanitary cans and are 
packing their tomatoes in the cans by hand instead of by 
machine fillers as formerly. 

I have seen some excellent tomatoes which were 
canned in Virginia of late, and they were of fine color, 
flavor and were hand filled and of fine style in the can. 

Virginia is a great canning State and her canning 
interests already established are large and are growing 
and her canners should do everything possible to estab- 
lish the reputation of their canned products on a firm basis 
of confidence with this big distributing market. 


If some of the Virginia canners will write me and 
send me prepaid samples of their output to “Wrangler,” 
Room 717 Cambridge Building, Chicago, Ill, I will in- 
spect them and publish the result of the inspection in this 
column, giving name of the canner and a full description 
of the goods, provided they are worthy and meritorious; 
but if they cannot be commended, will write privately to 
the canner and tell him why. 


I am not prompted by a selfish motive in this mat- 
ter, though my tribe originated in the Old Dominion, and 
I want to be of service to the “Mother of States and Presi- 
dents” and to help place her canners in closer touch with 
the big markets for canned foods of the West, where 
quality is constantly being sought and in unsupplied de- 
mand. No State in the United States has better climate, or 
other better conditions for the production of canned toma- 
toes than Virginia. 

Canned Corn.—The demand for this article is becom- 
ing speculative to some extent, as buyers are beginning 
to believe that we are going to have a very late and dan- 
gerous growing season. Reports to the effect that the 


Continued on page 33. 
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IMAGINE 


Imagine your canning equipment, machines, utensils, etc., always sweet and fresh smelling, 
and always a safe and sanitary place for the foods which are to be canned. 


This is the delight that comes to you when you use 


Sanitary 
Cleatier and Cleanse’ 


The wonderful records in producing low bacterial counts established in test after test with © 
Wyandotte Sanitary Cleaner and Cleanser is but one of the many proofs that show how 
INDIAN IN cIRcLE SUperior this sanitary cleaning material is to ordinary agents. Why not try 

. Wyandotte Sanitary Cleaner and Cleanser. It is positively guaranteed to be 
and to do all that is claimed for it, and your supply man will gladly ship 
a barrel or keg with this understanding. 


Sold by A. K. Rosrns & Co., Baltimore Md., Brown, Bogas, Co., Ltd., Hamilton, Ont. 
IN EVERY PACKAGE BessrrE & Co., Indianapolis, Ind. 


The J. B. FORD COMPANY, Sole Manufacturers, Wyandotte, Mich. 
This Cleaner Has Been Awarded The Highest Prize Wherever Exhibited. 
Welcome to the Wyandotte Booth—Panama Pacific International Exposition, Agricultural Bldg., Block 6, Cor. Ave. A & 3rd St. i 


LEONARD SEED COMPANY 


226-228-280 WEST KINZIE STREET 


CHICAGO . 
Growers of Safe Seed 


Leonard’s New Type Narrow Grain Evergreen Sweet Corn 
is universally admitted by Canners to be the best type there 
is of high grade canners stock. We are now booking 
orders for present and future delivery of this, as well as 
for Peas, Tomato, Cucumber and other canners requirements 
in seeds—all of the Leonard Standard } 


PLANT 


Leonard’s Seeds 
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CANNED PINEAPPLE INDUSTRY_ OF THE 
WORLD. 


A Timely Review of the Extent and Diversity of this 
World-Wide Canning Operation—lIllustrated. 


By J. Alexis Shriver, 
Commercial Agent of the Department of Commerce. 


(Continued from last week.) 


Utilization of Former Hawaii Waste Products. 


Within the last year or two a demand has been created 
for the cores, which were formerly thrown away. These cores 
are not unusually stringy or tough in the ripe fruit of the 
Hawaiian pineapple, and make a much-liked product of the 
confectionery trade when manufactured into chocolate-coated 
or glace pineapple. At one of the factories it was stated that 
the demand for these cores was greater than the supply and 
that some attempt had been made to cut the whole pineapple 
into square strips about the size of the core to correspond with 
the Singapore chunks. This has not proved altogether success- 
ful, however, because the flesh is too tender to hold together 
after opening the cans and during the process of further man- 
ufacture by the confectioners. The cores are usually packed 
whole, but a few are cut into shorter lengths. They constitute 
about 5 per cent of the entire pack. One of the larger factories 
has been unable to dispose of all of the cores produced, and 
this suggests that a proper campaign among the confectioners 
using pineapple might result in the substitution of Hawaiian 
cores for Singapore chunks, in view of the superior flavor and 
texture. 

The greatest waste existing up to the present time in pack- 
ing was from the loss of juice. The pineapples as brought in 
from the fields are fully ripe, and the fruit is permeated with a 
luscious juice, which is pressed out and wasted at every process 
of cutting and handling by the various machines. The disposi- 
tion of this juice had become a source of considerable expense 
during the busy season, and in some of the larger canneries 
more than 10,000 gallons were daily pumped into the sea. To 
avoid this expense, several of the factories have commenced 
bottling the juice. One of the methods followed in the bottling 
is as follows: After being caught in vessels or troughs placed 
under the different machines the juice is placed in a press and 
strainer to separate it from any particles of fruit that are col- 
lected at the same time. It is then pumped through aluminum 
pipes (which are not affected by the acid of the fruit) to a filter 
through which it percolates. It is then brought to the boiling 
point in a silver lined vat, after which it is bottled, sealed, and 
processed. Great care is taken not to fill the bottles too full. 
The juice is not sweetened, as it contains about 7 per cent su- 
gar and can be used as a beverage without sugar or water. It 
is improved by the addition of crushed ice. As this is only a 
comparatively new product the quantity so far bottled has not 
been large. If the market can be developed as rapidly for this 
product as it has been for the canned pineapple itself, a valua- 
ble addition will have been made to the earnings of the various 
canneries. A promising market for this juice should be found 
in tropical countries where beverages of various sorts are 
constantly used, especially in the countries where religious 
principles have made the inhabitants total abstainers from 
fermented or strong liquors. 

Pineapple juice is put up in the following containers: 
Gallon cans; quart bottles, 12 to the case; pint bottles, 24 to 
the case; half-pint bottles, 36 to the case; and quarter-pint 
bottles, 72 to the case. The output in 1912 was about 50,000 
cases of pineapple juice. 


Various experiments along different lines have been made 
during the last few years in an indeavor to find a use for this 
juice by-product in the manufacture of alcohol, vinegar, or 
other experimental products, but the great demands already 
made upon the various conipanies in keeping pace with the 
growth of their factories or in the study of machinery fitted 
to simplify the preparation of fruit for canning have made it 
impossible to devote much time to such experiments. 

Pineapple Sugar. 

What promises to be a satisfactory utilization of the juice, 
however, has been evolved by a San Francisco firm of chemists 
who, in March, 19138, began some laboratory experimentation 
with the idea of developing processes by which pineapple juice 
might be made to yield a revenue. A systemetic research was 
conducted, with the result that definite processes and products 
apparently of a satisfactory quality were developed. One of 


ONE OF THE “COOLIE” CANNERY WORKERS 


At these Singapore Canneries large loads are carried by these men, suspended 
from the ends of the long bamboo pole, which he is holding. 


these was the extraction of sugar from the plneapple juice, 
which could be used as sugar sirup in canning, thus relieving 
the pincapple companies of the necessity of purchasing sugar 
for canning purposes. The first step was to interest capital 
for the commercial operations of these processes. Several of 
the largest producers of pineapple juice were approached and 
an option asked for a period of one year on all the waste juice 
produced. A small commercial experiment was carried out 
during June, July, and August of 1913, and sufficient sugar 
sirup was produced from the juice to can 60 cases of pine- 
apples. This sirup was submitted to the various canners and 
thoroughly approved as satisfactory. Test cuts were made of 
the pineapples canned with this sirup and seemed thoroughly 
satisfactory during the following fall and winter. Contracts 
were then made with several of the larger factories to deliver 
all of their waste juice to the new concern for a period of 10 
years from June 1, 1915. The agreement carried with it the 
repurchase from the new concern of all the sugar sirup pro- 
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Chicago With 
Your Ad Man 


Attend with him the big Convention of Associated 
Advertising Clubs of the World, June 20 to 24, 1915 


You will assimilate more knowl- 
edge of modern methods of Adver- 
tising, Selling, Distribution and 
Management during these five days 
than could be obtained in a life- 
time of book study. ! 

You will be brought in touch with 
the men who have done and are 
now doing the big things of business. 
You will participate in the biggest 
business meeting the world has ever 
known. You will listen to the ex- 
pressed thoughts of distinguished 
Americans concerning present day 
and future business movements. 

You will enjoy Chicago’s won- 
derful park system, boat rides on 
Lake Michigan, modern hotels, 


theatres and other amusements, 


including the big street pageant, 
and the Gridiron Show given at the 
Auditorium Theatre by 150 Chicago 
Advertising men. 

Distinguished Speakers. President 
Wilson, State conditions permitting, 
will head the notable array of 
speakers. Hon. William Jennings 


Bryan, George Horace Lorimer, 
Arthur Brisbane, John H. Fahey and 
Henry Watterson are among the 
others who will be heard. 

Advertisers in and publishers 
of trade and technical journals 
will hold special Departmental 
meetings to discuss their own 
problems and learn how they 
can co-operate to better advan- 
tage. Other departmental 
meetings will take up such 
subjects as catalogues, engrav- 
ing, printing, mailing lists, 
sales plans and kindred sub- 
jects. 

The ladies are wanted too. Spe- 
cial entertainment—teas, luncheons, 
automobile trips, etc., is being ar- 
ranged for them by Mrs. Chas. H. 
Porter and her committee. 

Clear up your desk. Take a five 
days’ vacation in a lake-cooled city. 
Mix with the business builders. 
You will return a better business 
man; a better physical man; and a 
better thinking man. 


For further information, programme, rates, etc., address 
Convention Bureau, Advertising Building, Chicago, IIl. 
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duced from the waste juice at the market price for refined 
sugar on the unit basis. The net profits resulting from the re- 
covery of the waste is to be equally divided between the pine- 
apple companies and the new sugar-producing company. ‘The 
contracts allow the new company the period of one year in 
which to erect an experimental plant sufficient in size to pro- 
duce sirup to pack 10,000 cases of pineapple, and if at the end 
of this experiment the sirup proves thoroughly satisfactory 
and the cost of recovering is such that the project will prove a 
profitable commercial undertaking, the 10-year contract will 
become effective and the new company will be required to han- 


dle all of the waste juice produced by the pineapple companies 
with whom they have made this agreement. 


Buildings and equipment costing in the neighborhood of 
$80,000 are now being constructed and will-be capable of 
handling 50 tons of waste juice per day. The buildings under 
construction are three in number—one to be 120 by 60 feet, 
one story high; one to be 60 by 40 feet, three stories high; 
and a building for 100-horsepower power plant. This factory 
will handle 50 tons of waste per day of 10 hours, and is esti- 
mated to produce 5 tons of sugar equal to 10 tons of canned 
sirup. This new plant is located near two of the largest pine- 
apple canning establishments in Honolulu and the waste will 
be carried from them to the recovery plant by a pipe line and 
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case; No. 1, or buffet, 43 pounds, 4 dozen to the case; No. 8, 
1 dozen to the case. 

The net weights for various sizes are as follows: No. 24%, 
in juice, 1 pound 13 ounces; No. 2 tall, in sirup, 1 pound 4 
ounces; No. 2 tall, in juice, 1 pound 3 ounces; No. 2 squat, 
in sirup or juice, 1 pound 3 ounces; No. 2 squat, special, in 
sirup or juice, 1 pound 7 ounces; No. 1%, in sirup or juice, 
14 ounces; No. 1, in sirup or juice, 9 ounces; No. 3%, in sirup 


_ or juice, 7 ounces; No. 8 or 10, in sirup or juice, 6 pounds 


or over. 

The prices for special soda-fountain crushed pineapple, 
packed in extra heavy cane-sugar sirup, ready for use at soda- 
fountain, were as follows in 1912: No. 2 tall, 2 dozen to the 
case, $2.25 per dozen; No. 5, 1 dozen to case, $5.50; No. 8, 
1 dozen to case, $8; No. 21%4, extra whole, sweet, $2; No. 24%, 
extra whole, in juice, $1.85; No. 8, cores in juice, $2.50; 
No. 8, broken, in juice, $4.50; No. 8, broken, sweet, $5; No. 8, 
unsweetened juice, $3.75. 


Canning Season and Labor Problem. 

Owing to the climate of the Hawaiian Islands, and the 
fact that the temperature does not vary more than 10 degrees 
the year round, the fruit continues to ripen throughout the 
year to some extent; as a consequence there is always a small 


A TYPICAL SINGAPORE 


PINEAPPLE CANNERY 


The double photo was not well joined, but it shows the long, low building, with one of the Carts and the peculiar Oxen used. 


the sirup returned to the canneries by the same method. If 
the results obtained from this $80,000 experiment are 
thoroughly satisfactory to the producers and the new company, 
the contracts call for an enlargement of the plant to handle 
250 tons of waste per day. As a matter of fact, since the 
ripening of the pincapple cannot be controlled, it is planned 
to enlarge the plant so that it will have a capacity of approx- 
imately 500 tons of waste per day. This equipment will cost 
in the neighborhood of $250,000. 

No attempt will be made at first to produce in commercial 
quantities other products that are recoverable from the juice, 
but the experiments indicate that the sugar for sirup will not 
be the only product that will eventually be recovered in the 
new plant. 

The experiments of making fiber from the leaves of pine- 
apple plants that are no longer fit for bearing fruit seem to 
promise a further utilization of the waste. Experiments car- 
ried on in Hawaii at the sisal mills produced a satisfactory 
fiber. 

The shipping weight per case of canned pineapple are 
as follows: No. 214, 63 pounds, 2 dozen to the case; No. 2 
squat, 49 pounds, 2 dozen to the case; No. 2 tall, 44 pounds, 
2 dozen to the case; No. 11% flat, 63 pounds, 4 dozen to the 


quantity of pineapple being canned. The main portion of the 
crop, however, ripens between May and October, August 
being the principal month. This has the effect of requiring 
more labor during these busy months than can be kept busy 
in the fields and factories regularly. The fact that this busy 
season in the pineapple gathering and canning is to some 
extent the off season in the sugar industry relieves the situa- 
tion somewhat, but the labor problem in the islands is fast 
becoming a serious one, and much effort has been made to 
induce immigration of laboring classes from Russia, Portugal, 
Porto Rico, the Philippine Islands, and other countries. The 
expense incurred is provided for by a special income tax sup- 
plemented by contributions from the sugar and pineapple 
interests. 
Cultivating the Pineapple. 

The islands comprising the Hawaiian group are of volca- 
nic origin and the soils have been formed largely from the 
basaltic lava by chemical changes, disintegration, etc. These 
soils vary largely, depending upon the altitude at which they 
are found. The islands are divided usually by ranges of hills, 
mountains or volcanoes attaining an altitude of 13,675 feet. 
The trade winds prevail for about 260 days of the year and 
they have a large influence upon the temperature. The side 
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THE FRED KNAPP COMPANY 


Has moved its office from Westminster, Maryland, to 
the Arcade—Maryland Casualty Building, Baltimore, 
Maryland. All mail should be sent to the new address. 


Write us your requirements for Labeling, Wrapping 


and Boxing Machines. 


THE FRED H. KNAPP COMPANY 


Baltimore 


Maryland 
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THE RUST PROOF CAN 


WRITE us for a SAMPLE and we will mail you a 
HANDSOME LACQUERED RUST PROOF CAN. 

RUST PROOF because it will resist all of the ordinary 
conditions that CAUSE RUST IN CANNED FOODS. 

HANDSOME because it is of a BRILLIANT GOLDEN 
COLORand immediately ATTRACTS the eyeof a CUSTOMER. 

THIS is the COMBINATION that the trade APPROVES 
and is what the trade WANTS. A BRILLIANT LAC- 


QUERED RUST PROOF CAN. 

The MACHINE ILLUSTRATED below is the one t hat 
effects this COMBINATION. The POPULAR MACHINE 
that MAKES LACQUERING EASY. The MACHINE that 
is = b the most prominent canners in the U. 8S. 

e BENEFITS of this process are worth ten times its 
TRIFLING COST. Write us i for the SAMPLE CAN 
and full particulars of the machine 


The Hughlett Can Lacquering Machine in Operation 


SHOWING HOW THE WORK IS DONE 


SEELY BROS. Sole Manviacturers Blaine, Wash., U.S.A. 


of the islands exposed to these winds is known as the ‘‘wind- 
ward’”’ side. The backbone of the island acts as a condenser 


of the moisture carried by the trade winds, with the result. 


that there is a much greater rainfall on the windward side 
than on the leeward side. On the island of Oahu, upon which 
the greater portion of the pineapples are grown, the back- 
bone of mountains divides the island unequally, leaving the 
greater portion of tillable land on the leeward side, on which 
the city of Honolulu, the chief seaport, is located. This tillable 
land in the lower altitudes is given up almost entirely to sugar- 
cane culture, but the level plateau, known as Wehaiiwa pla- 
teau, with an altitude of 500 to 1,200 feet, has been appro- 
priated exclusively for pineapple production. In this locality 
the rainfall seems sufficient and the soil well suited for pine- 
apples, except for the excess of manganese, which gives the 
plants a somewhat yellow color, yet does not seem to affect the 
flavor or quantity unfavorably. The land on this plateau is 
comparatively level and can be plowed by traction engines or 
other power machinery drawing a number of plows. Various 
types of tractors are in use, the most satisfactory apparently 
being of the caterpillar type or those having wheels with broad 
bearing surfaces. Although the soil is loose and spongy, it 
packs below the depth of ordinary cultivation, so that it be- 
comes necessary to plow to a great depth (even as much as 26 
inches) every few years to allow aeration as well as to aid in 
drainage. 

The pineapple plant matures and bears 18 months after 
planting. When the first crop is cut, ratoons or sprouts spring 
from between the leaves below the fruit. Ordinarily two of 
these ratoons on each plant are allowed to remain for a second 
crop, which matures in 12 months, while the remainder are 
removed and the best used for starting new plants. New 
plants are also grown from the tops, which are cut from the 
pineapples and allowed to remain in the ficld from 10 days to 
2 weeks before planting, experience having taught that tops 
set out too soon after being cut off would rot and not set out 
roots. A third ratoon crop is sometimes allowed to grow after 
the second crop has been harvested, but it is usually more sat- 
isfactory to plow the soil deeply and start an entirely new 
planting. 

The planting distances vary. The plants used per acre 
run from 2,500 to 12,000. Planting closely has the effect of 
producing a smaller pineapple, which is desired by the canners 
for the purpose of reducing the loss in ‘‘sizing’’ to the diameter 
of the cans. On some plantations the pineapples are planted in 
rows 4 feet apart and spaced 18 inches or 2 feet in the rows. 
Others are planted in beds of two, three, or four rows, with 


alleys between each bed for cultivatinng and harvesting. On - 


one of the newer plantations on the windward side of the 
island, the plants were set out 2 feet by 2 feet, with the idea of 
obtaining a larger crop of small pineapples (3 to 4 pounds) 
the first year of bearing. The chief difficulty in this case is 
that of harvesting the crop. 


A new pineapple-growing district on the island of Oahu 
has been developed within the last few years on the narrower 
windward side of the island. While this district is smaller than 
the Wehaiwa district and has a very limited area of level land, 
there are several advantages that offset the greater difficulties 
of cultivation. The greater rainfall is a matter of vital impor- 
tance, and the absence of manganese found in the Wehaiwa 
district is also an advantage. The undulating and even pre- 
cipitous character of the land available for cultivation is a seri- 
ous drawback, however. The overcoming of this obstacle is 
truly remarkable, and the various steep hillsides and ravines 
planted in lines or in plats following the different slopes give 
a striking effect where the green rows show out plainly against 
the red soil. 

Some of the hillside plowing can be accomplished only by 
mule teams, yet the area under cultivation is annually increas- 
ing in this section in spite of these difficulties. The new can- 
ning factory of Libby, McNeil & Libby is located in this dis- 
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trict near the shoré. This is one of the largest and newest 
plants on the islands. The finished product from this cannery 
is carried around the island to Honolulu in small boats owned 


by the company. Some of the material used is carried across 
the ridge in automobile trucks. 


There is practically only one variety of pineapple grown 
on the islands—the Smooth Cayenne. For a number of years, 
before the commercial growing of pineapples, a native variety 
resembling the Spanish Red was grown, but this was of small 
size and not equal in flavor to the Smooth Cayenne, After the 
introduction of the new type, the size and flavor peculiar to 


the Hawaiian pineaple soon attracted attention and now this 
variety is the established type. 


General Remarks. 


The climate and soil of the Hawaiian Islands, together 
with the success of the Smooth Cayenne variety of pineapple 
under the conditions prevailing there, has produced a most suc- 
cessful fruit with a flavor as fine as can be found in any sec- 
tion of the world. The modern well-ventilated buildings and 
nearly automatic equipment of the various plants and the small 
amount of handling during the different processes of canning 
leave little to be desired in the matter of cleanliness. That 
changes along certain lines will be made seems unquestionable. 
The great waste of juice will be overcome as experiments show 
a satisfactory use to which it can be put or the public acquires 
a taste for it as quickly as it did for the pineapple itself. It 
would also seem that larger slices should be packed in shorter 
cans of greater diameter. Such superior slices could be sold as 
a fancy brand, and while, of course, some new or additional 
machinery would be needed, it would permit the utilization of 


the finest fruit without the necessity of placing so much of the 
best portion of the fruit in the lower grades. 


PINEAPPLES IN THE PHILIPPINE ISLANDS. 


That the Philippine Islands may become an important fac- 
tor in the canned pineapple industry before many years is indi- 
cated by the beginning made by the Philippine Pineapple Co., 
incorporated in 1912. This company, made up entirely of Amer- 
cans, has gained from the experience of the Hawaiian pine- 
apple canneries and is starting with the advantage of perfected 
machinery, a modern plant, and much knowledge of methods 
necessary to successful culture. 

The Philippine Pineapple Co. is capitalized at $50,000 gold 
and has an office in Manilla. The company’s canning plant and 
pineapple plantation is located at Pinelands, near Cabanatuan, 
Nueva Ecija, in the northeastern portion of the island of Luzon. 

The plantation consists of a leasehold of about 2,500 acres 
of public land under a 25-year lease. Of this land about 150 
acres are now under cultivation and planted in pineapples. 
The cultivated area will be increased annually. The Smooth 
Cayenne variety of pineapple so satisfactory in Hawaii has been 
the only variety planted, and the soil, like that in Hawaii, is of 
volcanic origin. The first 500,000 piants set out should ripen 
in 1914. 

The cannery is a building 76 feet by 120 feet, two stories 
high in the center, and is equipped with American and Hawai- 
ian machinery of the most up-to-date type. The fruit-handling 
machinery, which has a capacity of 32,000 cases per month, 
was obtained from the Honolulu Iron Works; the canning ma- 
chinery has been supplied by the Max-Ams Co., of New York. 

As there are no can-making factories in the Philippines, 
it has been necessary to install can-making machinery at the 
plant, as is the case in all Far Hastern canning plants. The 
Philippine Pineapple Co. has installed Max-Ams apparatus with 
a capacity of 100,000 sanitary cans per month. The power 
plant for the establishment was obtained from the Kingsland 
Manufacturing Co., of New York. With the installation of 
some additional units the capacity of the cannery can be in- 
creased from its present possible output of 32,000 cases per 
month to 100,000 cases per month. 

Since the first pack is to be made in 1914 it is difficult to 
state how well the product will be able to compete with the 
Singapore and other Far Eastern pineapples in price, but in 
quality and attractiveness it will be greatly superior to any of 
the crudely prepared oriental products. 


(Continued Next Week.) 
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YOU KNOW 


of the superior features of the MAX AMS complete line of 
Can Making Machinery from the Power Press or Gang 
Slitter to the Double Seamer and Tester ? 


HAVE YOU CONSIDERED 


the value of the Ams features and how they would affect 
your production figures, convenience of operating, cost of 
upkeep, time in changing from one can diameter to another, 
floor space and many other items too numerous to list here ? 


IT WILL COST YOU NOTHING 


No. 98 AT. Automatic Double Seamer. 
Capacity 50 Per Minute. to get these facts and it may result in a big saving to you. 


WE INVITE CORRESPONDENCE on this subject and would be particularly interested in showing 
you how the Max Ams System will give you greater efficiency and a greater output per dollar invested. 
ASK FOR “BOOKLET O” NO OBLIGATIONS 


NOTE: We will occupy our new and enlarged plant at Bridgeport, Conn., U. S. A., about August Ist, 1915. 


MAX AMS MACHINE COMPANY Mount Vernon, New York 


AGENTS: Berger & Carter Co., San Francisco, Cal. W. E. Hughes & Co., London, E. C. England. 
This Concerns Your Business | BOXES or BOX SHOOKS 
the public recogniz goods trade-mark? 
imitated? Buy Direc From The Manufacturers 
Have you a deed for your trade-mark? 
The United States registers valid trade-marks to the real 
owners and issues a Certificate of ownership. 
Tove you euch H. D. DREYER & CO., Inc 
Congress enacted a new law relating to trade-mark registra 5 a 
tions on February 20, 1905. ; 
i pus # trade-mark is not registered under this Act it should ALICEANNA AND SPRING STREETS 
If it in the Post Office the new 
defective and ‘Certieates sued under it do not eve Tall BALTIMORE 
PiThe expense is small. Write for information. 
EDWARD DU V ALL, Jr. LOCK CORNER BOXES 
Bond Building WASHINGTON, D. C. 


THE 1915 DIRECTORY OF CANNERS 


A list of the canners of the United States, compiled by the National Canners’ 
Association, from Statistical Reports and such other rellabie data. 7th Edition. 
Carefully prepared and up-to-date; lists corrected by canners themselves; verified by com- 

petent authorities. The various articles packed and other valuable imformation is given. 

Distributed free to members of the National Canners’ Association. Sold to all others at 

$2.00 per copy, postage prepaid. The book that is needed by all wholesale grocers, brokers, 

machinery and supply men, salesmen and practically everybody interested in the canning 

industry. Get your order in early. 

NEW 1915 EDITION READY IN A FEW DAYS 


NATIONAL CANNERS’ ASSOCIATION, 1739 H St., N. W., Washington, D. C. 


PERSONAL, CHECKS ACCEPTED 
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JALIFORNIA FRUIT GROWERS AND CANNERS THREAT- 
ENED BY I. W. W. 


(From California Fruit News, June 5.) 


It would appear from evidence at hand that the I. W. W.’s 
have declared a war upon the ranchers, fruit packers and can- 
ners of upper California as a result of the sentence of life im- 
prisonment upon Ford and Suhr for killing an officer in the 
Wheatland hop riots of a year or so ago. Their announced aim 
is to secure the release of the prisoners. As to what connection 
with the actions of their own members and their subsequent 
punishment the canner, packer or grower can possibly have it 
is difficult to imagine. This act is characteristic of the usual 
misreasoning that guides the actions of this class of people. 

Printed stickers and circulars have been circulated 
throughout many sections of California, presumably as a guide 
to their followers in the methods they are to pursue. Dele- 
gates for the work have been sent, it is announced, to such 
places as Modesto, Turlock, Newman, Merced, Patterson, Oak- 
dale, Los Banos, Firebaugh, Madera, Visalia, Selma, Laton, 
Riverdale, Hanford, Tulare, Porterville, Corcoran, Guernsey, 
Lemoore, McFarland, Wasco, Bakersfield and other places, in 
addition to the Sacramento Valley, where the trouble centers. 


One of the stickers we have at hand reads: 


California 
4 Canned Goods. 


esr 


es 


Don’t Stick Copper Nails or Tacks in Fruit 
Trees or Grape Vines. 
IT HURTS THEM! 


This is intended, no doubt, as an instruction to do this 
very thing. However, it is not a proven fact that copper nails 
driven into trees will result in any harm to the trees, and is 
probably another misconception of a disordered brain. 


Among other stickers reported as having been issued are 
the following: 


ses 


FORD AND SUHR 
MUST BE FREE 
Therefore, a boycott is on against the Hop 
Fields, Fruit Canners and all ranchers. 
Beware, especially of Canned Goods made 
in California. 
HOBOES KNOW HOW TO ACT. 


How to make your job easier. Get wise 
to the I. W. W. tactics. Don’t be a peacemaker. 
Someone has to be the slowest; let it be you. 
Join the one big Union—don’t be a boss’s man 
by trying to do more work than other men. 
Fast workers die young; live a long life. Join 
the Industrial Workers of the World, the 
Fighting Union. 


These stickers are all printed in red, bearing the union 
label, with the imprint of a San Francisco Turk-strect printing 
office. 

An effort has been made to enlist the aid of Japanese and 
Chinese workers, and pamphlets, circulars and stickers in these 
languages are also being circulated. 

Such ridiculous actions on the part of the mentally unbal- 
anced horde that composes the I. W. W.’s seem beneath the 
serious attention of sane, reasoning men. But there is always 
a portion of the population that goes its easy, unthinking way, 
which is apt to be terrified and misled by such tactics, and 
which might conclude that it was unwise if not unsafe to use 
or handle the boycotted products of the packing house, cannery, 
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orchard and field, and for this reason the matter seems to de- 
mand some attention, and should demand some action on the 


- part of the governmental authorities. 


The men who are doing these things merit the pity rather 
than the anger of normal-minded men. The problems that lie 
behind the reasons of mental deficiency require a few more 
centuries to solve. But the menace of the existence of such 
beings against the sane, civilizing, upbuilding producers and 
workers of the world should be curtailed and controlled in 
some way. It is a pity there are not institutions under direc- 
tion of mental experts where such irrational creatures could be 
redeemed to society and sane living—those at least, who have 
become unbalanced through misfortune and are not so from 
birth. 


It is always the ignorant and unreasoning whose careless 
opinion grows to a prejudice, then to a passion that sends him 
out on a journey of destruction against all that sanity, reason 
and intelligence have builded up. 


The man who is mentally, morally and physically deficient 
can have no comprehension of the force, energy, intelligence 
and fidelity that lie back of any established institution. An 
institution has been said to be the lengthened shadow of a man. 
That the men whose force has produced riches and benefited 
mankind by a larger means of living should share in the wealth 
they have created, has no appeal to the strange sense (or lack 
of sense), of logic of the hobo. Wealth or success merely rep- 
resents to him the upper dog. Poverty or failure to him spells 
virtue, never incompetency or laziness, or even misfortune for 
which the successful man is in no way responsible. Not under- 
standing what he does not possess, he cannot grasp the fact 
that success in life must follow intelligence and energy, if it is 
attained at all. He cannot understand that conditions that are 
wrong can only be bettered by building up; never by tearing 
down and destroying good that has been accomplished. And 
his lack of mental health cannot let him realize that he himself 
has helped create the conditions he thinks he is fighting. And 
no strength of purpose can equal that of a madman’s. 


And they are mad men. That is perhaps the reason why 
the Government has not taken greater cognizance of their ac- 
tions—they are fitter subjects for the lunacy commissioner than 
a court of law. They are so irresponsible that they do not 
seem to merit responsible attention. Yet their depredations 
against law, property and order are an outrage that should not 
be tolerated and should be stopped in some manner. The law- 
abiding, industrious, intelligent people of the country surely 
have a right to demand protection from these mental bank- 
rupts. Governmental efficiency is, for the most part, entirely 
lacking in these matters, both in the preventive and remedial 
directions. 


ORDERS COMING TOO FAST! 


Just as a slight evidence of the way The Canning Trade 
For Sale ads. produce results, read the following postal: 


Spiceland, Ind., June 7, 1915. 
“The Canning Trade, 
Baltimore, Md. 
Dear Sirs: 

Please discontinue my adv. Orders are coming faster 
than I can take care of them. Please continue the paper 
for a while and send statement in full. 

‘ Yours very truly, 
Oo. L. RIFNER.”’ 
Mr. Rifner offered Tomato Plants for sale. Take a tip: 
If you have tomato plants—green or of the mechanical kind— 
for sale, offer them through a For Sale ad. on our special pages 
devoted to this purpose. The cost:—small; results:—large, as 
you see. 
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Blair, Neb., Nov. 7th, 1914. 


Morral Bros., Morral, Ohio. 

Gentlemen :—We installed eight of the Morral Double Cut Corn Cutters in 
our factory this year. They did excellent work and we like them better than 
any cutter that we have ever used, as one can get all the corn off the cob, and 
yet get none of the hard hull that covers the point of the grain, which happens 
when using the single cut, to a more or less degree. This is the first season that 
we have used your cutters, or any Double Cut Corn Cutter, but we can strongly 
recommend them as a desirable cutter to use. We remain, 


Very truly yours, 
BLAIR CANNING CO., S. F. Martin. 


THE 


MORRAL CORN CUTTER 


The Morral Corn Cutter is the first and original 
eombined machine for cutting either single or double 
cut Maine style corn and it is now built with attach- 
ments for cutting whole grain Maryland style corn. 
If you are in the market for cutters and want the latest 
improvements in Corn Cutting Machines, you should buy 
the Morral. The Maryland whole grain style of corn 
is growing more popular every year, and for this reason: 
we have designed a machine for the whole grain style of 
corn, and if you want to know more about it, would be 
glad to have you write us. 


Read what two prominent canners have to say about 
thefcombined machine for cutting either whole grain or 
double cut corn. 


Norwalk, Ohio., Aug. 10th, 1914. 
Messrs. Morral Bros., Morral, Ohio. 

Gentlemen :—In reference to your inquiry as to how the Morral Whole 
Grain (orn Cutter is working, wish to advise you that in the last two days, we 
have given the machine a thorough try-out. 

In our estimation we can fully recommend this machine for cutting the 
whole nm from the cob. The most important point on this machine that is 
so much more perfect than any other (orn Cutter is the corn feed which is 
arranged in such @ manner that it does not mutilate the corn. 

This machine seems satisfactory to us that we are today placing our 
order for another machin 

Trusting this is the information yens oma we are, 

rs very truly, 
C. PRESSING CANNING CO. 
Per H. G. Pressing, Sec. 


It will pay you to see the Morral Cutter before you place your 1915 orders. Would be pleased to have you write us at once for prices and further information. 


MORRAL BROTHERS 


Morral, Ohio 


AUTOMATIC ROUND CAN FLANGER, No. 157 


For Sanitary or Open Top Cans 


This machine is used for making a flange or rim 
on one or both ends of the can body at one time 


at a speed of 125 Can Bodies per minute. . 


It is eccentric driven throughout and has no 
cams; easily adjusted from one size to another 
and is entirely automatic, requiring no help to 
operate same. Write for particulars and prices. 


We Build Complete Line of 


Sanitary Can Making Machinery 
TORRIS WOLD & COMPANY 


WILLIAM CAMERON, Pres. and Mgr. 


240 ASHLAND AVE. CHICAGO, ILL. 


Makers of High Class, High Speed Automatic Can Machinery, Presses, Dies, Etc. 
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THE TRAGEDY OF THE LOBSTER INDUSTRY IN THE 
MARITIME PROVINCES. 


As Told by Mr. Fred Magee, of Port Elgin—-The War in Europe 
With its Very First Gun, Played Havoc With 
the Packers and Ten Thousand Fishermen. 


(Fred Magee, Port Elgin, in Halifax Herald, Jan. 1, 1915.) 

The Canadian canned lobster industry is one extending 
from Yarmouth, around the shores of Cape Breton, Northern 
Nova Scotia, Prince Edward Island, New Brunswick and East- 
ern Quebec. 700 factories dot the coast; some small, others 
large, 7,000 boats, mostly motor, with 10,000 fishermen, flit 
in and out from the 1,500,000 traps they have set to the dif- 
ferent nooks and inlets along the shore where white-washed 
factories stand as sentinels against the green banks. Over 


two millions of dollars do these fishermen have for their 
labors. 


On December 15, 1913, under the most auspicious circum- 
stances, this industry made the usual start atter a respite of 
four months. This start, however, was only on the south shore 
of Nova Scotia, where there is no ice to interfere. Prices were 
the highest on record. Buyers were numerous and eager. The 
different markets were in the most receptive condition. Sev- 


eral thousand fishermen and hands found remunerative em- 
ployment aiong this open coast. — 


On April 20, 1914, when the ice had gone, a large part of 
P. E. Island, the North Shore of Nova Scotia, Cape Breton, 
Northern New Brunswick and Quebec, commenced operations. 
May 25th saw the balance of the coasts open and the industry 
throbbing with life and activity. Buyers vied with each other 
to secure the packed goods. Prices rose to the abnormal. 
Twenty, twenty-one, twenty-two and twenty-three doilars per 
case was paid at the factories. This meant profit to all con- 
cerned. The catch was known to be only an average. Export- 
ers who had oversold were endeavoring to cover. None in- 
terested in the industry had ever witnessed such high figures, 
or known the market to be in better condition. 


The Industry Killed by the First Gun. 


Suddenly Mars awakened; he had been dormant since the 
Balkan turmoil. Europe, ‘the world’s hornet’s nest,’’ exploded. 
Austria, Servia, Germany, Belgium, Russia, France and last, 
but not least, England, declared war. The world was thunder- 
struck. Every other issue was obscured by this great national 


upheaval. And the lobster industry, what of it? Practically 
kitled by the first gun. 


France, Germany, Belgium, Austria and Russia consume 
over one-half of this product. England takes one quarter. 
Scarcely more than one-half of this year’s product has been 
delivered. War stopped, absolutely, further continental de- 
liveries. About sixty thousand cases looked the packers in 
the face. Luxuries were not wanted. Lobster is a luxury at 
$10 per case. Today, the first of 1915, sees this 60,000 cases 
only partially reduced, and the season again open for the winter 
eatch. But what a difference in conditions. The new pack is 
going begging; no buyers, no market. Some of the larger 
operators have refused to open their factories. They are wise: 


What is the use of production without demand? The industry 
has lost its market, and so, why produce? 


Fishermen are gradually becoming conversant with the 
situation. They must receive sufficient for their labors to exist. 
The future does not promise them that. American firms oper- 
ating on our coasts are in a position to open, and wish to do 
so, but at what price to the fishermen? Other large pack- 
ers are in a position also, but they realize the situation to a 
greater extent. The American market, should all operate, 
would be so exploited that prices would reach a ridculous figure, 
entailing losses to all concerned. The American packer is 


therefore in just as precarious a position as the others and 
must realize this. 
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The government does not wish to make a close season 
unless the fishermen are practically unanimous. They are not, 
nor will they be. Hence the industry can expect no remedy 
from that source. ; 

What is the remedy? The cessation of hostilities? Yes, 
this would relieve matters, largely, but when can we expect 
this? Does it look like an early settlement to the readers 
of this article? No, 1915 looks dark, and especially to this 
industry. 


The Leading Packers Have Matter in Ineir Hands. 


Then what shall those of us so vitally interested in this 
crisis do? Should one concern operate, others will follow, as 
all wish to hold their connections. There are about a dozen 
firms who could control the situation, including those with 
head otfice at Portland, Maine. Is it unreasonable to expeci 
that those concerns could get together and so regulate their 
operations for 1915, that the industry would not seriously 
suffer? Firms must sink their personal ambitions and take a 
broad view of the present situation, with the one idea of pre- 
venting the great canned lobster industry from becoming the 
laughing stock of the jobber and the consumer. Distributors 
of this product must not lose their faith. Economic theories 
will not work out in the salvation of existing circumstances. 

Let those so much interested work together for the pro- 
duction of a 50 per cent. pack during the coming year, and 
in so doing show the other great maritime industries that those 
engaged in this are men of brains and capacity, and able to 
face a crisis in their affairs. 


STANDARD GRADING FOR STRING BEANS. 


At a meeting of the New York Canners’ Association 
in Rochester in March, a committee was appointed to 
look into the standardizing of the grades of string beans. 
Mr. R. M. Decker was appointed chairman, who made 
a very exhaustive study of the subject, and collected sta- 
tistics regarding the different sieves that the different 
packers in the State use and their different gradings of 
this item. 

The committee, after giving the matter careful con- 
sideration, made the following report at their meeting in 
Syracuse May 27th. “That the Association recommend to 
all its members (and, when occasion is presented to non- 
members in the State) the adoption, when not inconsist- 
ent with individual conditions, of the following sizes for 
the screens through which string beans are to be graded. 

No. 1 sieve to be graded through a 10/64-in. screen. 
No. 2 sieve to be graded through a 14/64-in. screen. 
No. 3 sieve to be graded through a 17/64-in. screen. 
No. 4 sieve to be graded through a 20/64-in. screen. 

After some discussion, this was unanimously adopted 
by the association as being the standards for string beans 
in New York State, to take effect on the pack of 1916. 


Thousands of Dollars Are Lost every year because the 
one man who knows how is sick or absent one day for any 
reason, during the rush season. A guess is made at time and 


temperatures, goods are scorched, cooked to mush or under- 
processed, uniform quality goes by the board for the season. 
Reference to ‘A Complete Course in Canning” (kept in the fac- 
tory safe for this very purpose), would prevent all this trouble. 
It costs but $5.00. 
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PERFECTION OF QUALITY 


The initial quality of the pack may be of the best, but the presence of certain impurities in the 
salt with which it is flavored may reduce the quality in the cans from 100 per cent plus to a 
minus quantity. 


Lime hardens the water, iesnditiitin vegetable fibre, gives an acrid taste to certain juices and 
discolors others. 


LIBERTY SALT 


Contains 997 grains of pure sodium chloride in every thousand. 


Two, three or five hundred per cent more deleterious substance might be found in many almost 
as good salts and the difference in purity could hardly be detected. 


But the chemical action that would be produced in the cans might rob the nals. of your pack 
of its perfection. Is it worth the risk ? 


Let us send you a sample of © 


LIBERTY, The Salt of Quality Plus. 
COLONIAL SALT COMPANY 


CHICAGO, ILL. BUFFALO, N. Y. 
431 S. Dearborn St. AKRON, OHIO D. S. Morgan, Bldg. 


The 
Capping Machine 


for all who hermetically seal foods in 
stud hole cans. Especially made for 
food packers having medium capacity, 
whether fruit, vegetables, meat or fish. 
Wholesale grocers, canners and specialty 
manufacturers are invited to investigate 
its merits. 


! 


MADE BY THE 


Order direct, or through your supply house or local HANDY CAPPER MFG. CO. 


agent. Same price to everyone, everywhere. Holliday & Baltimore Sts. Baltimore, Md. 
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PUBLISHED EVERY MONDAY BY 
THE TRADE COMPANY, 
A. I, JupeEr, - Manager and Editor. 
Baltimore and Holliday Sts., Baltimore, Md. 
Telephone St. Paul 2698 


Tax Canning Trapk is the oxly paper published exclusively 
in the interest of the Canned Food Packers of the United States and 
Canada. Now in its 38th Year. 


TERMS OF SUBSCRIPTION, 

Payable in advance, on receipt of bill. Sample copy free. 
Extra copies, when on hand, 5 Cents each. 

ADVERTISING RaTES.—According to space and location. 

Make all Drafts or Money Orders payable to Tax TRADE Co. 

Address all communications te Taz Trap Co., Baltimore, Md. 


Packers are invited and requested to use the columns of THE 
Canning Trapx for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, butanony- 
mous letters will be ignored. A. I. JUDGE, Editor. 


Entered at the Postoffice, Baltimore, Md., as second-class mail matter. 


BALTIMORE, MONDAY, JUNE 14, 1915. 


EDITORIAL JOTTINGS. 


Have you joined the force, and made your contribu- 
. tion to the Tomato Section of the National Canners’ As- 
sociation, for the help of the Daily Sales Report? If you 
are a canner of tomatoes, you ought to do this at once. 
Send it in to Secretary F. E. Gorrell, 1739 H St. N. W., 
Washington, D. C. 


Just to repeat: Think what it will mean to have a 
daily statement land on your desk each morning, giving 
the exact sales—in size, quality and price, including the 
conditions of sale! That is the proposition, in a nut- 
shell, to which you are asked to subscribe. Line up on 
this now, and show the committe that you want it. 


The Canned Goods Exchange, not to be outdone by 
any commercial clubs, advertising clubs or others, opened 
its June monthly meeting on Tuesday, the 8th, with a 
luncheon at the Emerson Hotel. This method of attract- 
ing the members with something good to eat is becoming 
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widely popular, and is in vogue in all sections of the coun- 
try. In a city like Baltimore, where the canners are nu- 


~merous, it ought to be quite successful; because every 


man stops during the noon hour, or shortly after, for 
lunch, and when the business of the Exchange meeting 


can be attended to at the same time, an additional feature 
is added. 


The idea, however, is not new with the Exchange 
members. There has been in existence for years, in Balti- 
more, an Appert Club, which meets every Tuesday at 
luncheon, and during this meeting the vital, particluar 
matters of interest to all the canners are discussed. In 
fact, the meeting of the Appert Club—always on Tuesday, 
the same day as the monthly meeting of the Exchange— 
has been found to very considerably interfere with the 
Exchange meeting. Now, the idea is to take one session 


of the Appert Club for the meeting of the Exchange, and 
this will, at least, prevent conflict. 


Seated at a huge table, in one of the many large pri- 
vate dining rooms of the Emerson Hotel, twenty-five 
members of the Exchange, presided over by President E. 
A. Kerr, first disposed of a very tasty lunch, and with the 
lighting of cigars, then took up the matters of the meeting. 


In our last issue we were not as clear as we might 
have been on the matter of Crop Reporting by the various 
Sections of the National Canners’ Association. All three 
Sections—Peas, Corn and Tomatoes—adopted practically 
the same resolution: to gather and report acreage and 
crop conditions, and to report back to all contributors a 
general summary of them each week. The intention was 
to have all these reports sent to the Secretary, Mr. F. E. 
Gorrell, and for him to issue the compiled reports. This 
would have been an immense added burden to his already 
heavily loaded office, and it was accordingly decided by 
the Executive Committee, at its meeting in Chicago, to 
have the Secretaries of the local Associations gather and 
compile these reports, and to issue them to their mem- 
bers. As we stated last week, this will facilitate matters 
very considerably, and practically serve the same pur- 
pose. The reports will not cover the entire country as 
fully as some might wish, but by a telegraphic exchange 


of reports between all Secretaries this can be overcome 
and the end desired secured. 


The string bean section of the New York State Can- 
ners’ Association has done a good work in investigating 
and deciding upon a uniform method of grading string 
beans. Here is something that has been wanted for a long 
while, and adopted by the leading string bean packers of 
the business as has been done, it ought to have some 
weight in the industry. For obvious reasons the new 
standard was made to apply to the 1916 packing—not to 
this season’s operations, as the new season is too close at 
hand to permit the necessary changes. But we sincerely 
hope that all canners of string beans will adopt this as 
their guide, and rigidly follow it. It is to the benefit of 
every canner to do this. 

The various screens and their sizes are given in a 
special article, elsewhere in this issue, 
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SANITARY 
CANS 


Safety First— 


The canning business during the packing season is the most striking illus- 
tration of the slogan “Safety First.” 


In order to obtain the best results— 


The factory conditions MUST be right. 

The crop MUST be handled just right. 

The cans in which to place the product MUST be right. 
The Cans MUST be on hand when needed. 


Failure in any one of these means a loss until corrected. Fortunately all 
of the above vital essentials may be controlled except the crops; those are 


“beyond the ken of man.” If you do not safeguard the other two factors 
you are not heeding the warnings of “Safety First.” 


“Safety First” demands a sanitary factory, machinery keyed to its fullest 
efficiency and that the best cans from the most RELIABLE maker be se- 


cured. 


[Reliable in this case meaning sure as to delivery as well as ability to meet 
all issues whether from accident, fire or weather. | 


Can Company 


Chicago NEW YORK San Francisco 
Rochester, N. Y. Hamilton, Ont. Portland, Ore. 


Last fall Dr. Barnard, the Indiana Food Commis- 
sioner, told the Indiana canners assembled in their State 
meeting that unless their factories complied fully with 
the sanitary requirements of the State they would not be 
allowed to open. And now Maryland has sent forth the 
same manifesto, and the men in charge of its enforcement 
say that they will, absolutely, compel compliance, or the 
factory will not be permitted to run. ° Here is a serious 
matter that should be given attention at this time. The 
State Health Department says they have sent copies of 
their requirements to every canner in Maryland, and that 
every canner knows what he must do. If there are any 
who have looked upon this as merely a warning, with 
nothing else behind it, we warn them that they are mis- 
taken. The Health Department of Maryland is rather 
hungry for funds, and the fines they can attach to the can- 
ners who fail to comply will materially help along these 
funds. The method of proceedure will be, as we under- 
stand it: A notice to put the factory in proper condition 
within three days, for instance. Failure to do so will 


cause the factory to remain closed. If it opens, without 
having made the corrections, it will be again closed by the 
inspector, and the operator fined up to $50, we believe. If 
the complained of condition has not been corrected, the 


second offense will bring a double fine, and the third a fine 
up to $500, and practical confiscation by the State, as unfit 
to produce food. 
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Delaware, New Jersey, Ohio, New York, Pennsyl- 


-vania and quite a number of other States have laws very 


similar to this, and we are given to understand the inten- 
tion is to enforce them this season. The canner who is 
counting upon getting through this season, as he did in 
the past, is making a big mistake, and we want to impress 
this upon all. Go over your plant now, while you have 
time, and carefully note all that is needed. Have the 
changes made; order the new equipment that may be 
necessary and don’t put in your time grumbling that the 
laws are not just. If you wait until you are forced you 
may have to miss the season, because you may not be able 
to get the needed supplies. Anticipate your wants now 
and get your orders placed with the supplymen. 


CANNED FOODS THE STAFF OF LIFE. 


“New York City alone expended as much money last year 
for canned foods as for milk, bread and eggs combined. This 
leads one to believe that canned foods and not bread are now 
the staff of life,”” remarks James Forest, Dairy and Food Com- 
missioner of Pennsylvania, in the Monthly Bulletin of his de- 
partment. 


Formualae for All Kinds of canned foods, preserves, 
pickles, condiments, etc., are given in “A Complete Course in 
Canning,’ ’together with working directions, equipment of fac- 
tory, etc. Itis complete. Price $5.00. The Canning Trade. 


High Grade 


CONSTRUCTION 
High Carbon Angle Steel, 3/ in. x 


Steel Stools 


This is our Improved Modern 
Factory All Steel Stool 


x in. x % in., making them very "rigid and 
strong. Bottom ‘of legs fiat and smooth, allow- 
ing them to set level on the floor, 
oints—Riveted. 
Flat Steel x in. 
Seat—Pressed Steel, highly finished ename', 
12 in, 


No. 4 with back is our No. 44. Add $4.00 per 
dozen to price quoted. Backs same as No. 11 back. 


NET PRICES 
Height Perdoz. Height Per doz. 
| $11.00 26 In................ $12.50 
11.50 28 13.00 
24 12.00 30 In................ 13.50 


Made with High Carbon Angle Steel Legs and Frame 

It has a 13-inch hardwood seat, and the 
entire framework is nicely finished in dark 
greenenamel. The backs are double braced 
and adjustable; with a simple motion they can 
be raised from 10 to 16 inches. 


Per doz. 


Height 
20 In.... 
22 In. 


Ask for quantity discounts. No. Al, without back, 
is our No. 1. Deduct $1.00 per dozen from price 
quoted above. 


Can make any height of stools desired. Send for Catalogue No. 114 


ANGLE STEEL STOOL CO. 


Manufacturers of Angle Steel Products. 


- Otsego, Mich. 
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The Improved 
Auto-Tipper 


' The Revolving Soldering Steel is the 
greatest improvement ever made in 
tipping machines. It not only does 
better soldering but uses less solder. 


The principle is right— 
Keep the steel moving. 


Designed for Hawkins and a 
Sprague Rotary Cappers. 


TEN DAYS TRIAL. 
WRITE FOR PARTICULARS. 


HIGH-SPEED ALTERNATING AUTO-TIPPER CHICAGO SOLDER COMPANY 


WITH REVOLVING SOLDERING STEELS 218 N. Union Avenue CHICAGO, ILL. 


FOR RUSTY CANS 1 
Also, colored lacquers for all 4 
cans new or old. Better pro- oo 
tect cans before they rust and 
save on “swells, rusties’’, 
clause. a 
JOHN G. MAIERS’ SONS \ 


MAIERS 
SILVER 
CAN 


BALTIMORE, MD. 


90 20x 25, 
© 205 25 


Highest quality Tin PLaTEs— specially adapted to the soqsivemene of th d industries. 
manufacture Black Sheets, Galvanized Sheets, Terne Plates, etal Siding 
Products, unexcelled for the construction of sh factories, warehouses, etc. Write for full information. 

PLATE COMPANY, General Offices, Frick Bidg., Pittsburgh, Pa. 


* 
| 
| 
oke Tin Plates | MR=== | 
| | 
€CO. CHICAGO 


Brokers 


Favorably Known to the Canning Industry 


JOHN A. LEE JOHN B. HENDERSON 


LEE & HENDERSON 


160 North Fifth Ave. Room 717 
PHONE, FRANKLIN 5167 


CANNED FOODS ONLY 


Chicago, Illinois 


We sell every wholesale grocery house in Chicago and refer you to any 
rab _ to the Mid City Trust Rust und Savings Bank of Chicago, as to our 
re 


personaly visit the buyers and establish confidential relations with 
them. We do not depend upon salesmen or other brokers to make the sales 
‘or us. 


We are “selling brokers”. We sell a great many goods for wholesale 
grocers to other wholesale grocers, and in that way come to know what 
goods are needed in our market. 


Our office is very near to all the principal hotels and canners are invited 
to visit us when in Chicago. We are associate members of the Wholesale 
Greeers Exchange of Chicago and members of the National Canned Foods 
and Dried Fruit Brokers Association. Mail usa list and samples of what- 
ever you have to sell and state the price. 


P ATEN Manufacturers want me to send them patents on 

—_ inventions. Send me at once drawing 

and description of your invention and I will give 

you an honest report as to securing a patent and whether I can 

assist you in selling the patent. Highest references. Establish- 
ed 25 years. Personal attention in all cases. 


WM. N. MOORE, Loan & Trust Building., Washington, D. C. 


QUICK SANITARY CAN STRAIGHTENER... 


PATENTED 
-- PRICE ., 
One Machine, $15.00; two, $28.00; three, $40.00; 
four and over, 13% less first price. 


Most all of the largest Can Manufacturing Companies, and 
hundreds of packers, are using it. Ten days trial given if desired. 


SOUDER MFG. SUPPLY CO. 
170 N. LAUREL STREET BRIDGETON, N. J. 
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CRARY BROKERAGE COMPANY 


PACKERS’ SALES AGENT 
WISCONSIN CANNED PEAS 
WAUKESHA, WIS. 


HARRY C. GILBERT CO. 
CANNED FOOD BROKERS 
INDIANA TOMATOES A SPECIALTY 


305 Majestic Building INDIANAPOLIS, IND. 


We've built over 13000 tanks and 
towers for every known 


every size. Water Works Plants fi for 
Railroads, Factories, Rural Homes. 
Write, describing your needs, and ask 
for Sewer circular No. 70 


CANTON BOX 


2501 to 2515 Boston St., Baltimore, Md. 


PACKING BOXES 


Made up or in Shooks. Cargo or Carload. 


POWER TRANSMISSION MACHINERY 


No matter whether you have 1 or 1000 Horse Power 
to transmit, by belt, ropes, gears or chains, we have 
the equipment to do the work in a satisfactory and 
economical manner. 


FOR OUR FULL LINE SEND FOR 
GENERAL CATALOGUE P 20 


WELLER MFG. 


CHICAGO 


co. 
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Seattle ‘Salmon -Market 


Comparatively small stocks of salmon now being held on the Coast—New season taking 
most attention—A fair volume of future business noted—New rates to Chicago 
promised in near future—Notes of the fruit packers. 


Reported by Telegraph 


Seattle, June 11, 1915. 

Salmon.—There has been a good demand for canned sal- 
mon during the past week, due largely to seasonable demands. 
The period of heaviest salmon consumption in the United 
States is now at hand and present indications would point to 
the fact that this product has lost none of its popularity. 
There are only a few stocks held on the Coast at present. Prac- 
tically all of the smaller interests are out from under and de- 
voting all of their attention to the new pack. Brokers have 
about reached the point where the sale of the future pack 
looms much larger than the spot situation. A fair volume of 


future business is on the books already. Probably this busi- 
ness to date is as large as it has been during recent years. 


One of the recent interesting developments was the an- 
nouncement that W. T. Chutter, of this city, has been named 
treasurer and general manager of the Northwestern Fisheries 
Company, succeeding C. H. Buschmann, who committed sui- 
cide. Mr. Chutter has been president and general manager 
of the Booth & International Fisheries Company, of Washing- 
ton, which are owned by the Booth Fisheries Co., of Delaware. 
Mr. Chutter has had a life-time experience in the Pacific Coast 
fisheries. He has been connected with the Booth interests for 
more than thirty years. For twenty years he was manager of 
a cannery at Astoria, later coming to Seattle to take charge of 
the Chlopeck Fish Co., a halibut fishing and distributing com- 
pany, subsequently absorbed by the Booth people. Mr. Chutter 


is rated as one of the most capable men in the fishing business 
on the Coast. 


Another very important development of last week was the - 


announcement. of the railroads that new rates on canned sal- 
mon from the Pacific Northwest to Chicago and Middle Western 
territory are to be inaugurated very shortly. Both the Great 
Northern and the Northern Pacific railroads have announced 
the new rate and other roads will undoubtedly promulgate the 
same charges. The new rate from Puget Sound terminals to 
Chicago and common points will be 62% cents per hundred, as 
against an old rate of 80 cents. This rate will apply on a car 
minimum of 60,000 pounds, which shippers are expected to 
have no difficulty in meeting. The reduction in rates has been 
made for the purpose of meeting water competition. The past 
season’s output was handled almost exclusively by the water 
lines. Shippers were able to back haul as far as Chicago from 
Atlantic Coast terminals and beat the all-rail rate. The new 


rates will go into effect in the near future, or just as soon as 
they can be published and filed. 


Another announcement of considerable importance was 
that coming from Bellingham, Wash., to the effect that the 
offices of the Deming-Gould Brokerage Company, one of the 
largest and most important salmon distributing agencies in the 
country, are to be moved from Chicago to the Pacific Coast. 
This announcement was made by E. B. Deming, president of the 
Pacific American Fisheries Company, and the Deming & Gould 
Operating Company. C. M. Mitchell, secretary of the company, 
will shortly arrive at Bellingham to open up the new offices. 
Mr. Deming also announced that the Pacific American Fisheries 
Company will build a vacuum canning machine factory in Bel- 
lingham. 

Charles Whitney, manager of the brokerage department of 
P. E. Harris & Co., salmon packers, has returned from an ex- 
tended Eastern and Southern trip. 

Fruit.—Twenty-two wholesale grocers from Boston vis- 
ited the plant of the Puyallup & Sumner Fruit Growers’ Asso- 
ciation, and a party of fifteen representatives of New York City 
jobbing establishments were the guests of the management of 


this plant. The Boston visitors were shown through the plant 
and also through the extensive berry fields in the vicinity of 
the cannery. They were greatly impressed with the magnitude 
of the Western Washington berry industry. 

The Puyallup Company recently equipped a new syrup 
heating room. This will contain seven copper block tin lined 
250 gallon kettles. Each kettle will be for a different degree of 
syrup, so that any of the four lines of canning machinery can 
be connected immediately with kettle containing the syrup de- 
sired. 

The company has also added a new capping machine, 
which will cap 60 cans per minute, in place of 35 per minute, 
the capacity of the machine which has been in service. 

The company reports a very good demand for berries with 
every prospect of disposing of its entire season’s product long 
before the canning season is ended. “SALMON.” 


TORRIS WOLD & CO. IN NEW QUARTERS. 


About thirty-five years ago Mr. Wold, the founder of the 
Torris.Wold Company, set sail from Norway to make his for- 
tune in this country. He was successful in getting a position 
as Die Maker with the G. A. Crosby Company, and it was not 
very long before he was at the head of his profession and was 
considered one of the finest Die Makers there was in this coun- 
try; he often boasted of being the first one who ever made a 
Combination Square or Round Die. 

After he had been in the employ of the G. A. Crosby Com- 
pany for a number of years, he decided to go into business for 
himself and went into partnership under the name of Jensen & 
Wold. However, this partnership did not last very long, when 
Mr. Wold took over the entire business himself and started out 
under the name of Torris Wold & Company, and at that time 
moved-from the small quarters which they had on Market 
street to quarters on Jefferson street, which were considered 
at that time much larger than the Torris Wold Company would 
ever require. 

However, the Company developed so rapidly, especially in 
late years, that it was found absolutely necessary to secure a 
much larger building. The consequence was that plans were 
gotten out for a new concrete fireproof building last summer, 


and it was built especially for their requirements and com- 
pleted so they could move in the first of May. 


The building which they now occupy, they claim, has the 
largest floor area of any machine shop in Chicago, viz., 24,000 
square feet on each floor. This covers an entire block, facing 


on Ashland avenue, between Walnut and Fulton streets. The 
whole factory is an entire mass of windows, making it so light 
in the factory that the men can work in the center of the shop 
just as well as by the windows. The electric lighting system 
is of a general type and is of the latest design, so that the en- 
tire factory can be lighted up with their own electric light 
system and made just as light as day. They have also adopted 
all of the latest methods, such as Ball Bearing Hangers, group- 
ing the machines together and running them with motors, so 
that any part can be started or stopped at will. With these 
big improvements they are now able to get far better satisfac- 
tion than what they had in the past as to deliveries. 


In Meat Can Machinery, they are known the world over 
as the builders of the latest and most up-to-date machines, and 
in the sanitary can line have been able to put many superior 
machines on the market. 


They will now carry a number of machines in stock, so 
with anything like reasonable luck, Torris Wold & Company 
should rank among the leaders in their line. Note the new 
address—240 Ashland Ave., Chicago, Ill. 
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Eureka Soldering Flux 


N placing your order for Soldering Flux for the canning season you cannot too much stress on the importance 
of specifying a reliable flux, for in your line of business, as in no other, a flux must be yee pure in order to 
obtain the pest results and insure you ret losses caused by defective soldered 
EUREKA SOLDERING FLUX is prepared under careful scientific engarvacten and its ie represents the col- 

lective views of leading chemists and snanedacturers A canned —y It is, therefore, Bay in quality; more- 
over, excellent service is assured as stocks are carried in all sections of the country. if these facts are taken into 
censideration, we will receive your order. 


Send for out booklet ‘‘Some facts relating to Soldering Flux and its use’’. 


WATER PURIFICATION—A REMEDY FOR BOILER SCALE 


Keep your boilers free from scale by using GRASSELLI’S TRI-SODIUM PHOSPHATE. at isa na crystalline 
substance resembling common salt. It is not a mixture, but a standard chemical, definite and ee its action, 
soluble in water, non-corrosive and non-volatile, and will not vaporize and pass over with steam 


We solicit your correspondence. 


The Grasselli Chemical Company 
Main Office: THE ARCADE, CLEVELAND, OHIO 


FOR SALE AT THE FOLLOWING BRANCHES AND AGENCIES 


New York, 80 Maiden New Orleans, La., Godchaux Bldc. _ ©. W. Pike Company. 808 Postal Telegraph 
Cincinnati, Ohio, Pearl =. ce — yoy Ave. Milwaukee , Wisc., Canal and 16h Sts. Bidg., San Francisco, Cal. 

Birmingham, Ala., 825 Woodward St. Paul, Minn., 2303-05 Hampden Ave. THE CHEMICAL co., LTD., 
Detroit, Mich., 474486 Hancock Ave., Pittsburgh, Pa, Diamond Bank Bldg. Main Office and Works, Hamilton, Ont. 
Boston, Mass., 70 Kilby St- Philadelphia » Drexel ~ Branch Offices : 
Chicago, 2235 Ford Ave. 5. O. Randail’s ote Marine k Bldg., Bal- 347 Aa ~E. Ave., Toronto, Ont. 

St. Louis, Mo., 112 Ferry St. timore, Md. 49 me "é St., Point St. Charles, Mon- 
» Que. 


Improved Sanitary Can End Dryer 


Slaysman & 
Company 


801-5 East Pratt Street 
Baltimore, 
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Continued from page 14. 
very late spring, which is prevailing nearly everywhere, 
will throw the corn crop into the early frosts, are very 
prevalent, and buyers are taking in a good bargain in 
canned corn whenever it is presented, for they know that 
prices cannot be lower and that they may be much higher. 

Purchases of corn of good quality are growing more 
and more difficult, as Indiana and Illinois are not offer- 
ing any at all, scarcely, and the offerings from Wisconsin 
and Ohio are not at all large or numerous. 

It may be with consistency said that the output of 
canned corn for 1914 will all go clean out of first hands, 
though much of the output will be carried over in second 
hands, being held against future sales for delivery this 
fall. 

Canned Peas.—A cool season is desirable for the 
growth and canning of peas, but the cool weather this 
season has come too early and has been too constant, and 
the planting and growth of peas have been greatly re- 
tarded. 

_ Whether this will have the effect to push the crop all 
together into a reactionary period of very hot weather and 
thereby ruin the season and injure the output, is problem- 
atical. Canned peas are not easily injured by frost, but a 
long spell of wet weather, combined with cold, low tem- 
peratures, is usually detrimental to the crop, and that is 
what we have had so far. 

The General Market.—The buying of futures has not 
improved and the wholesale grocers seem to prefer the 


BOYLE CAN COMPANY 


OFFICE & FACTORY UPTOWN OFFICE 
Wolfe & Thames Sts. 505 Md. Trust Bldg. 
BALTIMORE, MD. 


PACKERS’ CANS 


SOLDER HEMMED CAPS 


SANITARY CANS 


MAX AMS DOUBLE SEAMERS 


SPECIAL CANS OF ALL SIZES AND STYLES 


We understand the Canners’ requirements, have 
large capacity and can ship promptly by either. . 
rail or water. Cans that will give entire satisfaction, 
whether Stud-Hole or Open-Top (Sanitary). Try us. 


Your friends, 
BOYLE CAN COMPANY. 


buying of actual goods now in the cans than, as they say, 
“to buy crop prospects at higher prices.” The cold spring 
is retarding the sale of canned salmon and all, or nearly 
all, wholesale grocers are overstocked with that article. 

Prospects of trouble with Germany and Mexico are not 
improving the business situation, though nearly every- 
body seems to think we ought to fight somebody in order 
to keep from being lonesome, or from loosing our repu- 
tation as scrappers. 

The Supreme Court’s decision in relation to the steel 
companies has helped business some, while the fool build- 
ing trades strikers in Chicago are hurting our local busi- 
ness ruinously. WRANGLER. 


CANNING ITEMS. 


Visalia, Calif.—It is reported ‘that only one cannery will 
operate here this season, as both warehouses are half filled 
and stock has not been selling as briskly as in past years. It 
is also probable that the Tulare cannery will not run. 

Chamcock, N. B.—The $1,000,000 sardine canning plant 
located here has been purchased at a bargain by American 
capitalists, and will be run this season. This factory is one of 
the largest and most modern on the Coast, and has not been 
opened since its first season, three years ago, when it was op- 
erated at a big loss. 

Wolcott, N. Y.—The Twitchell-Champlain Co. has put its 
factory in good working condition, and will start operations 
about the middle of June. They expect to put up about 50,000 


cans each of strawberries and raspberries, 300,000 gallon cans 
of apples, besides vegetables, and will can sour cherries, a. new 
line. 


THE STICKNEY FILLER 


FOR HEAVY SWEETENED CONDENSED MILK 


Price $500.00 


Used for the past 
ten years by the 
largest concerns. 


Simple in constru- 
tion and easy to 
set up, operate 
and clean. 


HENRY R. STICKNEY 
PORTLAND, ME. 


NEW ENGLAND AGENT FOR 
SPRAGUE CANNING MACHINERY CO. 


i 
ya 


The California Market 


Good_fruit crop in both quality and quantity expected—Quotations on fruits 
for export—Spot business heavy—Artichokes now being canned on com- 
mercial scale—Clams have advanced—Coast Notes. 


Reported by Telegraph 


San Francisco, Cal., June 11, 1915. 

One Company Names New Prices—The entire trade was 
much surprised. at the action of the Central California Can- 
neries Co. in issuing their list of future prices when every- 
one else was holding off to the last possible moment in order 
to allow the jobbers to clean out holdings as much as pos- 
sible. These new prices are lower than ever before, with 
the exception of cherries, and packers say that they are very 
close to the cost of production. As an instance, standard 
2% peaches are priced at $1.10 as compared with $1.25 last 
year. 

Fruit Crop Good.—With the opening of the fruit packing 
season now at hand, canners are commencing to make arrange- 
ments for securing stocks and some contracts are being re- 
ported from interior points. The fruit crop, taken as a whole, 
is a large one this season, and the quality promises to be of the 
best, owing to the highly satisfactory weather conditions that 
have prevailed. Late rains have done some damage to cher- 
ries, but other varieties have been benefitted. The market for 
fresh fruit is very uncertain, and the same may be said of the 
dried product, in several lincs there being large hold-over 
stocks from last year. Lower prices for canned fruits prevail 
this year than last season, despite the higher cost of sugar, but 
it is likely that the pack will be curtailed, unless the foreign 
demand is heavier than is anticipated. Canners are now going 
after foreign business and have named definite quotations, but 
future prices for domestic delivery have not been named, it 


being desired to allow the jobbing trade all the time possible 
to clean up stocks purchased at last year’s prices. 


Export Prices.—The following prices are being quoted for 
the 1915 pack of California canned fruits c. i. f. (war risk for 


buyers’ account) London, August-September shipment, com- 
pared with 1914 prices, in No. 2% cans: 


1914 


1915 
8 d 


Apricots— 
Extras 


Standard 

Seconds 

Standards (No. 1 Flats). 
Cling Peaches— 

Extra 

Extra Standard......... 

Standards 

Seconds 

Standards (No. 1 Flats). 
Pears— 

Extras 

Extra Standard......... 

Standard 

Seconds 

Standards (No. 1 Flats). 


HS CHHAM 


_ 


CHORD 
RK 


2 
4% 


Last year freight rates were 45s per ton, but this year they 
have advanced to 105s, making an increase of about 40 cents 
case. 

The California Fruit Canners’ Association reports that 
spot business has been very heavy this spring, the first five 
months of 1915 having shown an increase of 25 per cent, as 
compared with the corresponding period of 1914, with April 
and May showing an increase of 20 per cent. This is taken to 
indicate that both jobbers and retailers have moved the pur- 
chases made last year. The heavy movement of spot goods is 
serving to clean up stock in first hands on the Coast in splendid 
shape, and if there is any carry-over, it will be confined to but 
a few lines and grades. : 


Canned Artichokes.—The Association is advising the trade 
that it has packed a limited quantity of artichokes this season 
in No. 10 cans, to be sold under the Del Monte brand, and is 
also offering this article in the No. 2 and No, 3 tall sizes under 
the Hickmott brand. _Attention is called to the fact that 
canned artichokes are superior to the fresh article, as they are 
packed in the district where grown and are given no chance to 
wither or toughen. Four sizes are packed in the No. 10 can— 
mammoths, large, club and family—these running four, six, 
eight and twelve artichokes:to the can, respectively, with prices 
ranging from $4.00 to $4.50 per dozen. Two mammoth arti- 
chokes are packed in a No. 3 tall can, while, also, three large 
are to be found in this size container, these selling at $2.00 
per dozen. The club and family sizes are packed in No. 2 tall 
cans, these containing two and three artichokes, respectively. 
The opportunities for building up a good business in this line 
are quite bright when it is considered that hundreds of cars of 
the fresh article are shipped East each season and marketed 
from ten to twenty days after having been taken from the 
fields. The hotels that have tried the canned article seem to 
prefer the mammoth sizes, on account of the fine showing that 
is made, but it is expected that the bulk of the trade will get 
down to the large and club sizes, which are, as a rule, more 
tender than the mammoth. 


Clam Prices Advanced.—The short pack of clams made on 
the Coast this season has resulted in a general advance in price. 
Advices from the Northwest indicate that during the past week 
packers have advanced prices as follows: Halves, 5 cents per 
dozen; ones, 5 cents, and twos, 15 cents. 


Coast Notes.—Several contracts have been made by can- 
ners in the Sacramento Valley for Tuscan cling peaches at $25 
per ton, and growers are being offered this rate on fifteen-year 
contracts. Cherries are ripening there and prices are ranging 
from 3 cents to 5 cents per pound, according to variety. 


The Kings County Packing Company is erecting a large 
addition to its cannery near Hanford, Cal., and will have this 
in shape for the handling of apricots. The capacity of the 
plant will be about doubled when the new equipment is in- 
stalled. ‘ 

The Woodland Co-operative Cannery has been organized 
at Woodland, Tulare county, Cal., by W. P. Crumley, J. P. Day, 
James H. Blair Harley Smity, O. F. Stevenson, D. E. Davis, 
Steve Webb, Robert T. Curtis, Frederick Kitchener, E. B. 
Homer and J. G. Ropes. 

The Van Nuys-Owensmouth-Marian Growers and Canning 
Association, of Van Nuys, Cal., has been granted permission by 
the State Corporation Commission to sell stock for the purpose 
of erecting a canning plant at Van Nuys. 


A fish cannery is being erected at Everett, Wash., by the 
Ocean Food Packing Company, at a cost of $60,000. Salmon, 
halibut and other fish will be canned. 

The Hawaiian Pineapple Company, of Honolulu, T. H., re- 
ports that its pack for 1914 amounted to 685,071 cases. Divi- 
dend® for the year amounted to $105,000. 

The recent death at San Francisco, Cal., of Joseph P. 
Haller, general manager of the North Alaska Salmon Company, 
removes a prominent figure from the Coast salmon canning 
field. He had been engaged in this industry since 1878, and 
was especially well posted on all phases of the business. A 
widow, three daughters and two sons survive him. 

“BERKELEY.” 
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THE CAN 


What Some Users Say: 


‘*We run for weeks and did not lose a can.’’ 

‘*No need for poor cans unless you want them.”’ 

“‘We have the seamer running fine, have not lost a can in two 
weeks.’’ 

‘*We run hundreds of cases and not a can lost.’’ 

The can stands still. No slop, no waste. 

This machine is designed for sealing open top cans after being filled. 

The operator places the filled can, with the cover in position, on 
the conveyor on the left as shown. The can is taken under a header, 
where the cover is pressed into position and fastened there; it is then 
taken into a dial which moves it around into the seaming head, where 
the can stands still during the seaming operation. 

These machines are regularly built fer one size can and have a 
capacity of from 25 to 30 cans per minute, according to size. 


Steward Patent Lock and Lap Side Seam Sanitary Cans 


A Great Success. | Why Not Use Them. 
Patented aud 


The Improved Lock and Lap Side Seam for Open Top Double Patents Pending 


Seam cans was ORIGINATED, DEVELOPED AND PATENTED “sTREWARD” DOUBLE SEAMER, Re. 6 
by us. With Automatic Feed For Round Cans 
We are the sole owners of this patent. 
All persons are warned against infringing this 


L. & J. A. STEWARD, Rutland, Vt. peter by meting or using sanitary cane with 


125-127 East Falls Avenue 
HULL’S 


BALTIMORE, MD. - 
Gasoline Burners, Fire Pots & Heaters 
PATENT 


Repairs Promptly Attended to 


CANNING HOUSE SUNDRIES 


{ 
| 
HIGHEST IN QUALITY FOR 40 YEARS 
THE UNITED STATES PRINTING @® LITHOGRAPH CO. “~ 
FACTORIES: CINCINNATI - NEW YORK-EALTIMORE. 
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Canned Food Markets | CANNED VEGETABLES PRICES—Continued. 


Prices Given are for Wholesale Lots at Usual Terms, f. o. b. ship- MPEIN{-Standard 

ping station, and Subject to the Usual Discount for Cash. Balti- “ 
more Prices Corrected by Brokers; New York and Chicago by “ Squash 


California) SPINACHY-Standerd 


SUCCOTASH}-Green Beans No, 2........ 
with Dry Beans 
Maine 


SWEET POTATOES}~Jersey No. 
Standard ‘ 


TOMATOES} — (f.0.b. Baile.) No. 10 
Jerse Fac'y) No. 10 
Stand. . 10 
Stand. ** County) No. 10 
Sanitary 5 % in. cans No. 
Jersey  (f.0.b. County) No. 
Ex. Stand. “‘ 
Stand. 
Stand. 
Seconds 
Stand. 
Stand. 
Seconds 
Stand. © 
Stand. 
TOMATO PULPY Standard 
Standard 
Standard 


CANNED FRUITS 
APPLES—New York No. 3......... 85 85 
Michigan 


APPLES}{-Maryland, ox 


se Maine, 


No. 2 Std. Evergreen Balto 1 90 
4 — f. ob. County. 
t hoepe 
. 2 Std. Shoepeg f. o. b. Balto..... soeeee 
. 2 Extra Std. Shoepeg cocoee 
. 2 Extra Fancy Shoepeg socee I ro 
. 2 Std. Maine Style Balto d. rig 
. 2 Std. Maine Style f. o. b. Co... 12 
2 Ex: Std. Maine Style 7 
. 2 Fancy Maine Style 
BLUEBERRIES—Maine 


E 


HOMINY}—Inside Enameled No. 3....... ..... 
Standard 60 “ White “ 
MIXED VEGETA-) No. 2—12 Kinds...... re “ “ 
BLES FOR “ “ 
OKRA AND “ Red « 
TOMATOES.t : 
y June Stan 
| PEACHES t-Southern Stand. 30 
“ No.1 Ex. Sliced Yeliow, ... 
4s dard Whi 


vet 2 Early June Seconds 60 ” 
2 Sifted 60 


ac 
“ 
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60 
I 7o 2 00 2 ce 
iim 
go 92% 
37% 
Green 235 245 85 87% 1 I0 
wad ‘White, Large 2%.......23§5 230 230° 80 85 80 
sa Peeled, ss 2%........ I I 00 
White, Medium ‘“ 2%........ ...... 215 2 05 1 00 
“ Green, Square ‘‘ 1 ........ 2 00 2 10 2 10 
BAKED BEANS}-No. 1, 35 95 97% 
BEANSt—Refugee Size 1 Whole No. 2...... ...... 165 «75 50 52% sO 
“ “ 9 “ I 30 I 60 50 
3 “ I 10 I 25 45 
“ String, Standard Green “‘ 2..... 55 60 60 
Stand. White Wax | 62% 65 
“ Red Kidney, Stand. No. 2................ 62% 65 65 
Medium ‘“ I 15 I 25 
6 65 75 
60 60 85 
1 40 1 65 I 
165 18 ft bs 
3s I 40 
: 5 go 
80 
2 ellow...... 8§ 85 100 
SOAEED, No. 37% 45 35 3 = Yellow..... a §e 55 
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FRUIT PRICES—Continued. 


Baltimers flew York 
PEACHES}-No. 3 Selected, Yellow......... 160 
3 Seconds, White............ . 85-95 95 
YVellow.........90-100 95 
PEARS{-No. 2 Seconds in Water............-. 55 
3 Seconds in Water............. 
PINE- Bahama Sliced Extra No.2 .... 160 1 6§ 
” Gra ” > 2 I I 
Hawaii Sliced Extra 2%..... I I $s 
Stand. 2%..... 1 65 1 60 
Grated Extra 2... 15@ 155 
” ” ” ” 2 aaa 35 I 40 
Shredded Syrup Io ..... § 25 5 25 
Crushed Water 10 .... 476 475 
” 2 eeeee 
RASPBERRIRS|—Black Water No, 80 
wwe 95 95 
Black Water”? 10..... 
STRAW- Ex. Stan. Syrup No, 2...... «.... I 50 
BERRIES§— Preserved I 25 I 
Extra Preserved 2...... 1 35 I 
” Standard 7s I 20 
Extra Preserved ” 1...... 
a Preserved 72% 90 
Standard Water '°’Io...... 4 50 
; CANNED FISH. 
HERRING ROE*-Stan. No, I 
LOBSTER*-Fiats, 1 lb, 
Flats, 1 1 actos § 
OYSTER S§-Stan. oz. No 712% 
” 4 02, 
” Io Oz. ” 20 I 35 
= 
Columbia talle, 1-lb..... 2 25 
” flats, t-lb.. 40 
Chums, Tallis 75 
Medium Red, Talls...... I 
SHRIMP}-Wet or Dry "No. 1%... 25 
Wet or Dry No. 1 1§ 


PUR 


ae 


(t) 1, 6. Cranwell & Brokers 
.* e « Shriner & Brokers 
*) Tayler & Sens, Grokers 


How York ond Chicage prices Corrected by Special 


37 
Regular and Sanitary Can Prices 


F. O. B. Surerrne Porn. 


Season 1915. Prices in effect January 1. Car load lots only. 


Regular or Cap Hole Cans 


The American Can Company, Continental Can Company, 
Johnson-Morse Can Company, At antic Can Company and the 
Southern Can Company, quote the following prices for Cap Hole 
Ctns:— 


HOLE AND CAP CANS—F. 0. B., Factory. 


March 
January 
Size Openin April Season 

& February May 
No. 1 1% in. $8.50 perm $ 8.75 perm $ 9.00 perm 
No. 2 1%. in. 11.25perm 11.50 perm 11.75 perm 
No. 2% 21-16in. 15.25 perm 15.50perm 16.00 perm 
No. 8 21-16in. 15.75 perm 16.00 perm 16.50 perm 
No. 8 5 in. 21-16in. 16.75 perm 17.00 perm 17.50 perm 
No. 8 in. 27-16in. 19.25 perm 19.50 perm 20.00 perm 
No. 10 21-16in. 40.50 perm 41.00 perm 42.00 perm 
‘| Solder Hemmed Caps, per thousand, 1% inch, $1.10; 2 1-16 inch, 

$1.60; 2% inch, $1. BS; 2 2 7-16 inch, $2.00 

OYSTER CANS Per M 
8 ounce 2 11-16 inch diameter 234 in. high $ 8.50 
2 11-16 8% 8.75 
8% “ 8 15-16 1.25 


Sanitary or Open Top Cans : 

The American Can Company, Continental Can Company, 
Johnson-Morse Can Company, Sanitary Can Company, Southern 
a — quote the following selene for Sanitary or Open 

‘op Cans:— 


SANITARY CANS—F. oO. B., Factory. 


March 
January 
Bize February A “4 Season 
No. 1 $10.00 per m $10.25 per m $10.50 per m 
No. 2 18.50 per m 18.75 per m 14.00 per m 
No. 2% 17.50 per m 17.75 per m 18.25 per m 
No. 8 4% in. 18.00 per m 18.25 per m 18.75 per m 
No. 8 5 in. 18.50 per m 18.75 per m 19.25 per m 
No. 8 5% in. 20.50 per m 20.75 per m 21.25 per m 
No. 10 41.00 per m 41.50 per m 42.50 per m 
OFFICIAL STANDARD SIZES OF CANS 
House anp Cap DIAMETER Heieut. 
No. 1 size 2 11-16 4 
No. 8 4% in...... ty 4 3-16 4% 
No. 1 6% 6% 
Sanrrary Cans 
2 11-16 4 
4 1-16 4% 
No. 8 5% in...............- 4% 5% in. 
CANNERS’ METALS 
5 to 10 tons 1 to 4 tons 
PIG LEAD—Omaha or Federal 5 00 
%x%& 9x10 8x10 
SOLDER—Drop and Bar........ 22 21 20 
o Wire Coil.............. 22 21 20 
“ Wire Segments...... 22 21 20 
TIN PLATES F. O. B. MILL 
14x20, 107 Ibs. Base Bessemer Steel 8 55 
14x20, 100 lbs. ‘‘ Bessemer Steel ........ 8 40 
14x20, 95 lbs. ‘‘ Bessemer Steel...... 8 85 
14x20, 90 Ibs. Bessemer 8 80 


10 
2 85 
3 25 
I 
I 
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I 
50 
290 
125 : 
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As Brokers View The Market 


Latest information from many sections of the country 
as viewed by the leading Brokers—The canned food 
situation as IT IS—Reports mainly by wire. 


BALTIMORE, MD. 
Baltimore, Md., June 12, 1915. 

Ideal weather conditions this week have had a good 
effect upon the growing crops in this section. The various 
articles will come along at the usual time and there will be 
no shortage of anything. To all appearances the unsettled 
weather conditions of the past two weeks have been dis- 
sapated and we are sure that both the canners and growers 
in this section are very much dee-light-ed. 


Tomatoes have again proved that they are still first in the 
hearts of the jobbers. Buyers in all sections have been in a 
very receptive mood for them at the prevailing market prices 
and the orders came in goodly numbers for quick shipments. 
Spot tomatoes have been bought freely this week, whilst 
other lines have been neglected. The demand for No. 2 
tomatoes still continues and a significant feature of this 
week’s buying is that they are being bought for shipment 
to sections of the country, that have never been very friendly 
to them heretofore. No. 3 tomatoes still occupy a warm 
spot in the trade and the demand for them continues very 
good. 

The interest in future tomatoes was not as marked as 
last week, but the prices are the same and the canners are 
standing firm at the present quotations. A majority of them 
declare their faith of higher prices during the canning sea- 
son and there may be some desvlopments later on, that will 
prove that their convictions are correct. They are banking 
particularly on a reduced acreage of tomatoes, but that is an 
open question which will give its positive answer during 
canning season. We do not think that there need be any 
uneasiness on this score. One the other hand, we remind you 
that the cost of production of tomatoes is nearly on a level 
with the prices for future delivery and on this basis, we 
think that tomatoes for shipment out of the 1915 pack can 
be bought with safety. 

Other lines of vegetables were notin a heavy demand 
this week. New pack string beans and wax beans forged 


ahead a trifle, and spot corn held its own. Future corn looks 
as though it will do better, and it will not take much buy- 
ing to start it on its way upward. Gooseberries, straw- 
berries and blackberries are attracting the canners’ atten- 
tion at this time, and while they did not move out freely this 
week, yet the canners have “high hopes’? for much business 
on them in the near future. Pears continue fairly active, 
and the demand for pineapples is limited. 
Cove oysters are dull with prices firm. 
THOS. J. MEEHAN & CO. 


INDIANAPOLIS, IND. 


Indianapolis, Ind., June 11, 1915. 

The tomato market is very active and stocks are clean- 
ing up fast. No. 3 standards in cap cans are now quoted 
at 7Z%c, extra standards in sanitary cans at 75c, No. 2 
extra standards in sanitary cans are quoted at 55c. 

The corn market is active and seems likely to advance. 
Standard Illinois corn is quoted at 65c. Indiana of same kind at 
62%c and Ohio at 60c. 

The first new packed peas have just been received and 
show good quality. The packers who have started on peas 
report a very disapaqinting yield, possibly cut down one- 
third. Prices on early June sifted are 67%4c to 70c; No. 4’s 
at 62%c to 65c. Other items are inactive and show no 
changes in prices from last week. 

; HARRY C. GILBERT CO. 


WAUKESHA, WIS. 


Waukesha, Wis., June 11, 1915. 
The wet, cold weather still continues in Wisconsin, and 
there was a heavy frost Monday night. As a result of the 
cold the peas are standing still, and some fields are reported 
as containing yellow and withered vines on account of too 
much rain. 
Spot peas are in strong demand with very few offer- 
ings, and spot stocks are closely cleaned up. 
CRARY BROKERAGE CO. 


To Save Money See the 


“Wanted & For Sale” Ads 


CANNED GOODS EXCHANGE 
Year 1915-1916 


President, A. Kerr Vice-President, Jno. R. BAtnEs 
Treasurer, LEANDER LANGRALL Secretary, Wu. F. Assau 
COMMITTEES: 

Executive: F.A.Torscnh EpmunpC. ALBert T. Myer 
Arbitration: Hampton C. J. Frank A. Curry 

Cuas. G. Summers, Jr. T. PRESTON WEBSTER 
Commerce: D. H. Stevenson Jno. 8. Jn.’ A. J. HDBBARD 
E. F. Tomas SILVER 


Legislation: T. Rorvus M. W. E. Ropryson 


W. G. WiInTERBOTTOM E. V. 
Claims: Benjy. HampurceR Wm. A. Wacner Jas. B. Piatt 
E. H. Minter Jno. W. ScHALL 
Hospitality: H.W. Kress D. Hayes Stevenson W. F. Assavu 


Brokers: Harry A. Wma.Grecut Henry FLEMING 
Militia: W.G.Davenerty C.F. Leroy LANGRALL 


Counsel: G. H..H. Emory Chemist: Cuas. GLASER 


IF YOU WANT 


A New Formula 

Special Information 
Factory Advice 

Process Times and Data 
The Services of an Expert 


Consult 


W. L. HINCHMAN 
1'W. Main Street - HADDONPIELD, N. J. 
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EMPLOYMENT EXCHANGE. 


NOTICE *O ADVERTISERS.—Paid subscribers can use this 
column Free for securing either positions or hands. To all others 
the charge is $2.00 per inch, per insertion $5.00 monthly ; cash 
with order. Where the address is care of THx Canning TRADE, 
stamps should be sent to be used in forwarding answers, as the 
P. O. requires renewed postage on such. . 

Advertisements will be carried for ONE MONTH from 
date received, uniess notified to the contrary at the end of 
one month. Advertisers should drop us a postal if the ad 
is wished continued. 


SITUATIONS WANTED. 


NOTICE—If you want reliable, expert processors, super- 
intendents or managers of canning plants, write to the Secre- 
tary of the Processors’ Association, care of The Canning Trade, 
Baltimore, Md., and he will place you in correspondence with 
numerous parties who are either open or wish to make a 
change. No charges whatever will be made for services or in- 
formation furnished. 


WANTED—Position as Superintendent or Processor by a 
canner experienced in packing a full line of fruits and vege= 
tables catsup, jams and jellies. Am sober and steady and can 
furnish satisfactory references. Address Box B-167, care The 
Canning Trade. 


Wanted—Connection desired with a reputable house put- 
ting out an extensive line. Have had many years’ practical 
experience in canning, preserving and manufacturing general 
food supplies; and have enough chemical and bacteriological 
knowledge to do routine work. Address 

BOX B 158, Care The Canning Trade. 


Position Wanted—Energetic high-grade man experienced 
in the organization and operation of Canning Factories now 
open for a contract. Can build factories, assemble machinery, 
interest farmers in growing suitable crops, etc. Competent 
processor, executive and thoroughly experienced salesman. If 
you want a Cannery in your town I am the man to develop 
your project. Address 


BOX B-157. Care The Canning Trade. 


WANTED—Position as Superintendent or Processor. 
Thoroughly experienced in all lines of canned foods; sober; 
best of references. Can equip plant or direct alterations. Ad- 
dress B 189, care The Canning Trade. 


WANTED—Who is looking for a manager, superinten- 
dent and processor with practical experience in detail from 
start to finish, handling help, machinery and processing fruits 
and vegetables. Southern, Western or Middle West plant pre- 


ferred. Address Box B-184, care of The Canning Trade. 


WANTED—Position as Superintendent and Processor by 
experienced practical man, who packs all kinds of fruits and 
vegetables, including a full line of winter goods; willing to ac- 
cept a moderate salary, either by the year or season. 


Address “BOX 307, Rossville, Ill.” 


_ .WANTED—Position as Superintendent Canner by a prac- 
tical canner of 27 years’ experience on all lines of fruits and 
vegetables. Address 

DOUGLAS LITTLE, 


216 Blackford St., Indtanapolis, Ind. 


WANTED—Position as Superintendent or Processor, by 
practical man, with twenty-five years’ experience in packing all 
kinds of Vegetables, Fruits, Oysters, Shrimp and Herring Roe; 
thoroughly familiar with all kinds of machinery. Address 


BOX B-201, care The Canning Trade. 


THE Canning TRADE 


39 


SITUATIONS WANTED—Continued. 


WANTED—Position as Superintendent-Processor, by an 
expert Processor and Engineer, with twenty years of practical 
experience packing fruits and vegetables; understand Sanitary 
and Cap-hole Cans and Capping Machines; can superintend 
building and remodeling plants to the best advantage, and 
pack goods according to the food laws. Am sober and steady 
and can furnish satisfactory references. Address 


G. G. W., 612 East Grand River street, 
Clinton, Mo. 


POSITION WANTED—By man of several years’ can expe- 
rience, having extensive personal acquaintance with purchasers 
of Packers’ Cans and the General Line in Middle West, South, 
Southeast and Souchwest. Address 


BOX B-174, care The Canning Trade. 


WANTED—Position as Superintendent-processor. Have 
had 23 years’ experience in New York State packing general 
line of vegetables. Can give satisfactory references. Address 

, Box B-161,” care The Canning Trade. 


Wanted—Cider Vinegar maker would like steady position 
with good firm. Understand handling and installing genera- 
tors. Can furnish good references. Understand all factory 
details. Address 

“BOX B-165,” care The Canning Trade. 


WANTED—A position with a first-class Canning House in any 
capacity, either to travel or superintend the plant; ample ex- 
perience. AUGUST HELLWKHEG, Marion, Va. 


HELP WANTED. 


An old Baltimore Cannery requires services of brainy 
Office Man, one familiar with the business, who has the ability 
to make business trips when necessary, etc. Good opportunity 
for the right man. Necessary to state past experience in appli- 
cation. Address BOX B 196, 

Care The Canning Trade. 


WANTED—tThoroughly competent Catsup Cook. Must be 
able to turn out strictly first-class, non-preservative goods. No 
other need apply. Address 

“BOX B-172,” care The Canning Trade. 


WANTED—An assistant foreman for a Pennsylvania can- 
ning and preserving house. Must have knowredge of the man- 
ufacture of catsup and sweet goods. State salary. Address 
Box B-186, care the Canning Trade. 


WANTED—A man who has a good knowledge of the soup 
canning business. Address Box B-191, care The Canning 
Trade. 


WANTED.—A man of middle age, good habits and ex- . 
perienced as superintendent, salesman and all around canning 
factory man, desires to make change for 1915. Keferences 
furnished. Address Box B-137, care The Canuing Trade. 


WANTED—A pulp cook who knows how to handle steam- 
jacketed kettles, to take charge of pulp floor. Answer, stating 
wages wanted and references, to Box B-197, care The Canning 
Trade. 


A CANNED FOODS SALESMAN—With good experience 
and wide established trade throughout the Southern States 
wishes to connect with a well established packer. Address 
Box B-192, care The Canning Trade. 


POSITION WANTED—By an experienced superintendent 
and processor in the pickle business. Knowing the business 
from A to Z, can direct building of plants and install ma- 
chinery. Can furnish best of reference. Address Box-179, 
care The Canning Trade. 


| 
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Wanted and For Sale. 


This is a page that must be read every week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


Machinery For Sale. 


Machinery For Sale—Cont. 


For Sale.—One 250, four 225, one 100, two 60, one 35 and 
one 25 gallon Copper Steam Jacketed Kettles, complete. All 
the foregoing kettles are well constructed in our own factory 
of heavy copper, thoroughly tested and guaranteed to stand 
100 Ibs. steam pressure. They are ready for immediate ship- 
ment, and we offer them at a bargain for cash. 


HAMILTON COPPER AND BRASS WORKS, Hamilton, Ohio. 


For Sale—1 Peerless Steam Hoist. 
1 Harris Hoist, car, cables and 80 ft. of 
track. 
6 Open Kettles, 37x39. 
19 Process Singie Bale Crates, 20x39. 
F. P. Gas Machine. 
The above is in good condition. 


THE MUSSELMAN CANG. CO., _ Biglersville, Pa. 


For Sale—Two Ayars Capping Machines and Tip- 
pers; same in first class condition. Two Can mening 
Machines, and Two Ryder Can Markers. 


One Merral Corn Cutter, in first-class condition, $75. 
JOHN F. WHITE. CO., 
Mt. Morris, N. Y. 


For Sale at a Bargain—One Moore & Bristol Tomato 
Filler for No. 2 and No. 3 Packer Cans. This machine has 
never been used and is in perfect condition. 


One Baker Double Dump Tomato Scalder, practically 
new and in perfect condition. 

One Single Cylinder National Pump, 14-in. suction, 
14%4-in, discharge pipe, nearly new and in good condition. 
Address, DEBLIEUX & MAYS CO.,, Inc., 

New Orleans, La. 


For Saleat a Bargain—Can-making outfit nearly as 
good as new. One Body Maker, Header, Seamer and 
Dryer, Crimper, Slitter and Shears, Five Power Presses, 
Four Cap Presses and other parts. Address 

POST OFFICE BOX B, 


Cambridge, Md. 


For Sale—i Boomer & Boschert, knee-joint, power, 
cider press, large capacity. 
Apple Grater. 
Pomace Picker (new). 
Cider Evaporator. 
Smith’s Circular Knife Kraut Cutter. 
Carburetter and Blower. 
F. P. Gas Machine. 
Chain Hoist, with overhead track. 

Any or all will be sold cheap for cash or offers of 
exchange will be considered. 

GEO. W. DEVILBISS, 


Stewartstown, Pa. 


For Sale—Six 40x72 West Quick Opening Retorts, in 
Extra Process Crates also. 
LOCK BOX 7, 
Irving, N. Y. 


good condition and a bargain. 
Inquire 


For Sale—i Blakeslee Can Righting Machine. .$37.50 


1 Jones Can Washing Machine... .125.00 
1 Kohler Can Capping Machine.... 50.00 
1 Chicago Auto Tipper............ 75.00 


These machines used but four weeks and guaranteed good 
as new. Address 
GRINNELL CANNING COMPANY, 
Grinnell, Ia. 


For Sale—Used Canning Machinery, in good order. 

3 Hawkins Cappers complete with Auto Tippers. 

3 Burden and Blakeslee bottom end up or top end up 
can righters. 

3 Kohler cap placers, 

1 U.S. Gas Machine, No. 2%. 

3 Jones Can Washers. 
Address THE HAMPTON-KELLEY CANNING CO., 

Hampton, Iowa. 


FOR SALE—6o H. P. Hor. Return Tubular Boiler, 
with cast front; used six weeks; fine condition; a bargain 
at $200.00 ; entire equipment piping, yalves, shafting, hang- 
ers, pulleys, belting, trucks, Dynaamo, Switchboard, tanks, 
fillers, tomato crates, etc.; from $16,000 plant. Will sell 
cheap on account no use for it; all located at Robinson Cold 
Storage Plant, Winchester, Va. Write or wire HUGH 
ROSS, 1448 S. Denver St., Tulsa, Okla. 


For Sale—22 Horse Power Boiler; 12 Horse Power 
Engine (Tiger make) ; Shafting and Shaft Line Hanging; 
500 ft. one-inch Pipe; 22 ft. Gum Hose; 6 Exhaust Crates ; 
& Process Crates and Crane; 12 Gallon Gasoline Tank, 
with Pump connections; Tomato Packer ; Scalding 
Outfit ; 100 No. 3 Empty Cases ; 250 Cases No. 3 Sanitary 
Cans ; 30,000 No. 2 Solder Hemmed Caps. All of the above 
is in good condition. ESTATE W. D. FELL, 

Calvert, Cecil Co., Md. 


FOR SALE. 

One Sprague Model M, right hand Corn Cutting 
Machine, $50.00. 

One Spragud Mbdel M, left hand Corn Cutting 
Machine, $50.00. 

One Star Capper Complete with Hawkins Wiper and 
Acider, $62.50. 

One Max Ams No. 2 Hand Feed Double Seamer, 
used less than three weeks. 

One Baker Single Dump Tomato Scalder Complete. 

All equipment is in good serviceable condition and 
priced right for quick sale. 

NORTHWESTERN STEEL AND IRON WORKS, 
Little Rock, Arkansas. 


For Sale—1 Shaker-Filler for fruits; adjustable | 
for any size can. I Hawkins capper, complete with wiper 
and acider. I Chicago Auto Tipper. No. 3 King Fillers. 
2 gasoline tanks, gauges and pumps. 1 cage for hand scald- 
er. Fire pots, capping steels and tipping coppers. Address 

JOHN H. DULANY, Fruitland, Md. 


Wanted & For Sale Ads—Contd. on Next Page 
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THE Canning TRADE 


Wanted and For Sale Ads—Cont. 


WANTED TO BUY: 
Cap Hole Cans, in various sizes ; also solder-hemmed 


caps. 
What have you to move? Name best price and quan- 
tity in first letter. 

Address Box A202, care The Canning Trade. 


7 


Machinery Wanted. 


di 


Wanted—One second-hand String Bean Grader and 
Bean Cutter. State price and condition. Address 
BOX A-200, 
Care The Canning Trade. 


Plants For Sale. 


For Sale—100,000 strong, healthy Tomato Plants: 
Greater Baltimore, Stone, Matchless and Delaware 
Beauty, at $2.25 per M, any variety, delivered to express 
office here. ROSE CLIFF FARM, INC., 

Waynesboro, Va. 


For Sale—Tomato Plants— Red Rock, Stone and 
other varieties, field grown, late sown beds, ready for 
prompt shipment; all plants sprayed ; $1.25 per M. f. o. b. 
Spiceland. O. L. RIFNER, 

Spiceland, Ind. 


Tomato Canners— 

SAVE YOUR TOMATOES. 

Use our spoon-shaped tomato knives. Prevents cut- 
ting off tops of tomatoes ; $1.35 dozen ; $16.00 gross. Sam- 
ple sent. A. K. ROBINS & CO., 

Baltimore, Md. 


Pineapple Grater 


MADE BY 


John R. Mitchell Co. 
Foot of Washington St. 


Canning Machinery At Public Sale! 


On Tuesday, June 15th, 1915 


On the Premises of the Undersigned, in the borough 
of Hummelstown, Pa., at place known as the Hummels- 
town Cannery, the following Cang. Mchy., etc., viz: 
1 600-pound Platform Scale, 1 Burnham Cooker and Filler, 
1 Stevens’ Tomato Filler, 2 Sprague Corn Cutters, 1M. &S. 
Silker, Cyclone Pulp Machine, 2 Handy Cappers, conveyors 


and wipers, Sprague Exhauster 19 feet long, Corn Washer, 
2 Brine Tanks 100 gallons each. 


2 Large Apple Pearers and Corers 
Harris Hoist with 65 feet of Track, 120 light Dynamo, Double 
Dump Tomato Scalder, 2 Large Wooden Tanks, 700 one-bushel 
Crates, Lot of Hampers, Lot of Shafting, Lot of Adjustable 
Drop Hangers, Pulleys, Vice, Pipe Vice, Lot of Belting, 
Tables of all sizes, Bean Filler, Bean Sorter, 10 Squares of 
Slate, Barrels, Gas Blower, Buckets, Crate Truck, 6 Gas 
Fire Pots, Lot of iron Pipes, Sprocket Chains, Lot of Boxes 
and Box Shooks, Lot of Tools, Pipe Wrenches, Saws, Hatchets, 
Lot of Rope, Brooms, Shovels, Lot of Grain Bags, Lot of 
Salt, Manure Forks and many other articles not mentioned. 
Roll Top Desk, Office Chair, 3 Arm Chairs. 


Sale to commence at 1.00 P. M. Sharp, when terms and 
conditions will be made known by 


SHOPE, WEBNER & CO. 
HUMMELSTOWN, PA. 


LEWIS STRING BEAN CUTTER—mprovea 


THE ABOVE ILLUSTRATION REPRESENTS OUR IMPROVED STRING BEAN CUTTER 
IMPROVEMENTS CONSIST OF 
Iron drum, heavier frame, all drive and shaft drive fer vibrating 
feeding hopper and screen. ives held dewn by springs, allowing 
sticks, stenes, nails er any fore substance to pass under the knives 
without br ng any of the - 
Beans are scattered inte vibrating hopper, fed autematically into 
ets of drum, carried to the knives, cut and dumped ente the vibrat- 
screen, takiug eut the short pieces that may come from cutting close 
eend ef bean. Capacity about 20,000 two pound cans in ten hours. 
machine is also used for cutting rhubarb. okra and celery. 


Built by BE. J. L.A WIS, Middleport, N. Y. 
Manufactured ander patents May 14, 1901. Machines using this principal are infringing 


BEWARE. 
Alse Manafacture Small Power Can Tester and Pineapple Peeling Machines. 


to 


BALTIMORE, - MD. 
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MACHINERY & SUPPLIES USED IN CANNERIES & A 
LIST OF RELIABLE HOUSES THAT SELL THEM 


Air Pumps. 

American Compressor & Pump Co. 
Baltimore. 
Max Ams Mestine Co., Mt. Vernon, N. Y. 

J. 8. Hall Mfg. Co Baltimore. 

Sprague Canning Machinery Co., Chicago. 
Auto-Tippers. 

Chicago Solder Co., Chicago. 


Books on Canning, Preserving, Etc. 
“A Complete Course in Canning,” $5.00 P 
paid. The Canning Trade, Balti. 
more, 


d. 
How to Buy and Sell Canned Foods, $2.00. 
Address The Canning Trade, Baltimore, Md. 


Boiler Scale Compound. 
Grasselli Chemical Co., Cleveland, O. 


Bottle Capping, Corking, Filling Machines, 
Max Ams Machine Co., New York City. 
Sprague Canning Machinery Co.. Chicago. 


Edw. Ermold Co., New York. 


Bottle Labeling Machines. 
Edw. Ermold Co.. New York City. 
Economic Machinery Co., Worcester, Mass. 


Boxes and Box Shooks. 
Canton Box Co., Baltimore. 
H. D. Dreyer & Co., Baltimore, Md. 


Boxing Machines. 
Fred H. Knapp Co., Westminster, Md. 


Brokers. 
Crary Brokerage Co., Waukesha, W: 
Harry C. Gilbert Co., Indianapolis, Ta. 
Lee & Henderson, Chicago. 


Cans and Solder Hemmed Caps. 
American Can Co., New York, Baltimore, 
Chicago, San Francisco. 
Atlantic Co., Baltimore. 
Boyle Can Co., Baltimore, Md. 
Daptinemiah Can Co., Syracuse, Chicago, Bal- 
more. 
Johnson-Morse Can Co., Wheeling, W. Va. 
Sanitary Can Co., Fairport, x. 
Southern Can Co., Bultimore. 


Can Making Machinery, Dies, Presses & Tools. 
Spra.ve Canning Mach. Co., Chicago 
(Crimpers, Testers, Seamers, etc.) 
Co.. Salem, N. J. 
W. Bliss Co., Brooklyn, N. Y. 
Maz Ams Machine Co., Mt. Vernon, ee 
John R. Mitchell Co., Baltimore. 
Slaysman & Co., Bal timore. 
Stevenson & Co., Baltimore. 
L. & J. A. Steward, Rutland, Vt. 
Torris, Wold & Co., Chicago, Il. 


Canners’ Supplies. 
Ayars Machine Co., Salem, N. J. 
BE. J. Judge, San Francisco. 
A. K Robins & Co., Baltimore. 
nee Scott Co., Baltimore. 
rague Canning ‘Machinery Co.. Chicago. 
= enry R. Stickney, Portland. 


Can Straighteners. 
Sprague Canning Machinery Co.. Chicago. 
Souder Mfg. Co., Bridgeton, N. J. 

Can Washing Machine. 
Morral Bros., Morral, Ohio. 


Capping Machines, Power 

Ayars Machine Co., Salem. 

Handy Capper Mfg Co., Ras 

Max Ams Machine Co., Mt. Vernon, N. Y. 
& Co., Baltimore, Md. 

L. & J. Steward Rutland, Vt. 
Sprague tales Machinery ‘Co.. Chicago. 


Capping Steels, 
.Handy Capper Mfg. Co., Baltimore. 

Max Ams Machine Fao. Mt. Vernon, N. Y. 
re. Renneburg & Sons Co., Baltimore. 
K. Robins Co., Baltimo Md. 

Sinclair Scott Co., Baltimore, Md. 
Slaysman & Co., "Baltimore. 

Sprague Canning Machinery Co.. Chicago. 
Stevenson & Co., Baltimore. 

H. R. Stickney, ‘Portland, Maine. 

Geo. W. Zastrow, Baltimore. 


Catsup Machines. 
Sinclair Scott Co., Baltimore, Md. 
Sprague Canning ” Machinery Co.. Chicago. 


Cleaner and Clean 
J. B. Ford Co.’s “Wyandotte,” Wyandotte, 
Mich 
Consulting Experts. 
W. L. Hinchman, Haddonfield, N. J. 


Conveying Systems. 
Weller Mfg. Co., Chicago, 


CANNERS’ READY REMINDER OF 


Corn Cookers, Fillers and Mixers. 
Ayars Machine Co., Salem, N. J. 
Mortal Bros., Morral, oO. 
A. K. Robins & Co., Baltimore, Md. 
Sprague Canning Machinery Co.. Chicago 


Corn Huskers, Cutters and others, 
Huntley Mfg. fo. Silver Creek, N. Y. 
Invincible rain Cleaner Co., 
Silver Creek, N. Y¥ 
Fred H Knapp, Westminster, Md. 
Morral Bros.. Morral, O. 
Peerless Husker Co.. Buffalo, N. Y. 
Sprague Canning Machinery Co., Chicago. 


Copper Coils, Kettles, Etc. 
Pee Copper & Brass Works, Hamil- 
on, 


Sprague Canning Machinery Co., Chicago. 


Cranes and Carrying Machines. 


A. K. Robins & Co., Baltimore, Md. 

Sinclair Scott Co., Baltimore, Md. 

Sprague Canning Machinery Co.. Chicago. 
Zastrow, Baltimore. 


Crates (Iron Process) 


Morra! Bros., Morral. O. 

HE. Renneb urg & Sons, Baltim 

Sprague Canning Machinery Co. 
Geo. W. Zastrow, Baltimore. 


Directory of Canners, 
National Canners Assn., Washington, D. C. 


Electric Machinery. 
General Electric Co., Schenectady, N. Y. 


Engines, Boilers, Fittings, etc. 
E. Renneburg & Sons, Baltimore. 
Slaysman & Co.. Baltimore. 
Sprague Cannihg Machinery Co., Chicago. 


.Exhaust Boxes (Steam, Continuous). 


Ayars Machine Co., Salem, N. J. 
Peerless Husker Co., Buffalo, 4 os 


Souder ue. Co., Bridgeton, 
Sprague ‘anning Chicago. 


Filling Machines—All Kinds. 


Aves Machine Co.. Salem, N. J. 

K Robins & Co., Baltimore, Md. 
fiuntley Mfg. Co., Silver Creek, N. Y. 
Peerless Husker Co., Buffa'd, N. Y. 
Sinclair Scott Co., Baltimore, Md. 


Souder Mfg. Co., Bridgeton, N. J 
Sprague ‘anning Machinery ‘bo. Chicago. 
enry R. Stickney, Portland, Me. 


Flux. 
Grasselli Chemical Co., Cleveland, O. 


Fire Pots. ¥ 
Ayars Machine Co., Salem 
Clayton & Lamb ert, 
J. 8. Hull Mfg. Co., Baltimore. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore, Md. 
Sprague Canning Machinery Co., Chicago. 
H. R. Stickney, Portland, Me. 


Hydrometers, Recording Thermometers, etc. 
Hohman & Maurer Mfg. Co., Rochester, N. Y. 


Insurance. 
Canners’ Exchange, Chi 
(Lansing B. Warner, Manager.) 


Kerosene Oil Systems, 
J. 8. Hull Mfg. Co., Baltimore. 


Kettles, Process and Jacketed. 


Hamilton Copper & Brass Works, Hamil~_ 


ton, 
Edw. Rennebur Co., Baltimore. 
. Robins Co., Balt itimore, Md. 
Sinclair Scott Co., Baltimore, Ma. 
Sprague Canning Machinery Co., Chicago. 
Geo. W. Zastrow, Baltimore. 


Labels, 


Calvert Litho. Co., Detroit, Mich. 
R. J. Kittredge & Co., Chicago. 
U. S. Printing & Litho. Co., Baltimore, Md. 
Labelling Machines. 
Economic Machinery Co., Worcester, Mass. 
Edw. Ermold Co., New York City. : 
Fred H. Knapp Co., Westminster, Md. 
Morral Bros., Morral, O. 
Lacquer. 
John G. Maiers’ So Baltimore. 
Bros., Blaine, Wash. 


uering Machines. 
ly Bros., Blaine, Wash. 


Nailing Machine, 
BH. J. Judge, San Francisco, Cal. 


Oyster Machinery 
Edw. Renneburg & Sons Co., Baltimore. 
Sprague Canning Machinery Co.. i 
Zastrow, Baltimore. 


Paring Machin Ap 
Sinclair Scott Co. Baltimore, Ma. 
Sprague Canning Machinery Co., Chicago. 


Paste. 


. Judge, 


Patent Attorn 
Edw. 8 Duvall, Jr., Washington, D. C. 


Wm. N. Moore, Washington, D. C. 


Pea Separators or Graders. - 
Huntley Mfg. Co., Silver Creek, N. ¥ 
Invincible Grain’ Cleaner Co., 
Silver Creek, N. 1 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins Co., Baltimore, Md. 
Sinclair Scott Co., Baltimore, Md. 


Peeling 
Ayars Machine Co. Salem, N. Ty 
Huntley Mfg. Co., Silver “Creek, N 


Pineapple Machinery. 
Ly J. Judge, San Francisco. 
J. Lewis, Middleport N. Y. 
The Jobn R Mitchell Baltimore. 
Sinclair Scott Co., Balt re. 
Geo . Zastrow, Baltimore. 


Stationery. 
A. F. Judge, Washington, D. C. 


Pulp Machin 
Sinclair Scott Co., Baltimore. 


Pump—refuse skins, etc. 
A. K. Robins & Co., Baltimore, Md. 
Sprague Canning Machinery Co., Chicago. 


Regulators, Time Controllers, etc. 
Hohman & Maurer Mfg. Co., Rochester, N. Y. 


Balt. 
Colonial Salt Co., Akron, Ohio. 
Worcester Salt Co., New York City. 


Cans, 

American Can Co., mae York, Baltimore, 
Chicago, San Franc 

Can Co., Chicago, Bal- 


tim 
Sanitary Can Co., York us, Bridgeton.) 
ndiana 
Can Co, aitimere, 
L. & J. A. Steward, Rutland, Vt. 


Sanitary Can Making Machinery. 
E. W. Bliss Co., 
BE. J. Judge, San Francisco. 
Max Ape achine Co., Mt. Vereen. 
L. & J. Steward, Rutland , Vt. 
Torris, wad & Co., Chi cago. 


Seed Co., Chicago, Il. 


Co Co. ‘Silver Creek, N. Y. 
Sinclair Scott Co., Baltimore. 
Sprague Canning Machinery Co.. Chicago. 


Scalders, Tomato, 
Ayars Machine xy Salem, N. J. 
Morral Bros., Morral, 
Bow. Renneburg & Sons Co., Baltimore. 
K. Robins & Co., Baltimore, Md. 
KR. Canning Machinery Co.. Chicago. 


Solder Hemming Machines, 
W. Bliss Co., Brooklyn, N. Y. 
Torris, Wold Co., Chicago. 


Fiuntie Mfg. Co., Silver Creek. N. Y 
lavie? le Grain Cleaner Co., Silver Creek. 


Syrupers (Automatic) - 
B. J. Judge, San Francisco. 


Peerless Husker Co., Buffalo, N. Y. 
Sprague Canning Machinery Co.. Chicago. 


Thermometers 

Hohmann & Maurer Mfg. Co. Rochester, N. Y. 
Tippers, Automatic. 

Chicago Solder Co., Chicago. 
Wipers, Can. 

Ayars Machine Co., Salem, N. J. 


Morral Bros., Morral, 0. 
Sprague Canning Machinery Ce.. — 
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Canning TRADE 


Detailed instructions on the proper equipment, 


conduct and management of the factory, and 
full working formulae for the 
making of every kind of can- 
ned or preserved food. 


“ITS A FRIEND IN NEED” 


PUBLISHED BY 


THE Canning TRADE 
BALTIMORE, MD. 
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CHICAGO CANONSBURG BALTIMORE NEW YORK SYRACUSE 


CONTINENTAL CAN CO,, Ine. 


TO THE CANNING TRADE: 


We have five of the largest and best equipped 
Can Factories in America, making all types of cans 
for canning house purposes; including hole-and-cap 
cans, with solder hemmed caps, and open-top (or 
sanitary) cans, which we sell in conjunction with 
our famous Continental Closing Machines. 


Our Cans and Closing Machines are without 
exception the best in the country; our shipping 
facilities are unexcelled, and the personal attention 
we give to each and every order, makes our service 
to our customers unique in its efficiency. 


The factory nearest you will give you any 
information you require—write us. 


CONTINENTAL CAN COMPANY, Inc. 


Thos. G. Cranwell, President. 


: 


